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PREFACE. 
rr 


Wu ILE the paths of litera- 
ture, under the foſtering guidance 
of aſſiduity and emulation, daily ac- 
quire new ornament and additional 


improvement, it is rather with ſur- 


priſe we perceive thoſe occupations 
undiſplayed that conduce to our 
immediate intereſt. Whilſt we con- 
ſider the manifeſt advantage that 

| would 


would undoubtedly accrue to num- 
bers by unfolding a knowledge of 
Confectionary, it appears rather ex- 
traordinary that the contracted ideas 
of ſelf- intereſt have as yet fo uni- 
formly taken place as to prohibit 
a publication on the ſubject: the 
vaſt expence attending the inſtruc- 
tions given by thoſe even poorly 


qualified, has in a great meaſure 


kept it concealed from the obſer- 


vation of many, whoſe proſpects 
in life might turn upon a ſituation 
where it would infinitely ſerve: thoſe 
unprovided females in particular, 
who wiſh to improve, and perhaps 
to excel, however narrow their abi- 

lities 
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lities, . will find in the following 
ſheets wherewith to ſatisfy their 
deſires with regard to every infor- 
mation in the buſineſs. 


The opportunities the author has 
had, however extenſive, would not 
have enabled him to complete his 
project, did he not make uſe of a 
long ſeries of obſervation, connected 
with the cleareſt care and attention; 
the ſucceſs ot his hopes and expect- 
ations, muſt naturally depend upon 
the judgment and candour of his 
reader. Could his wiſh to be of ſer- 
vice be poflibly diſtinguiſhed in a 
ſelected point of view from the 


work 
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work itſelf, it would ſcreen from 
cenſure any miſtake he might have 
unwarily fallen into; the latter 
however (as he has endeavoured) 
he hopes he has completely avoided ; 
for, on the moſt ſteady reyiewal, 
nothing appears either deficient or re- 
dundant. But as he has ſurrendered 


his exertions to a voluntary trial, he 


is happy in the conſideration that he 


is to appear before a tribunal, where, 
if the effects of his labours prove 
ſatisfactory, he cannot poſſibly fail 
of a reward in commendation; and, 
if in any manner deficient, of being 
treated with favourable lenity. 
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Complete Confectioner. 


No. 1. Fine Savoy Biſcuits. 


B REAK twelve eggs and put the 
yolks in a baſon, then put in twelve 
ounces of powdered ſugar with the yolks, 
then raſp the rind of four lemons, and 
mix and ſtir the rind up with the yolks 
and ſugar, and beat them with a wooden 
ſpoon ten minutes, then whiſk the whites 
in a copper pan, but do not leave whiſk- 
ing them till. they are almoſt ſtrong 
enough to bear an egg, or they will go 
to water and be ſpoiled, and when you 
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think you have whiſked them enough, 
then mix the yolks with them, with a 
wooden ſpoon as light as poſſible, when 
it is mixed well, take ten ounces of fine 
flour as dry as poſſible, and ſtir it up 
with the eggs and ſugar, but not too 
much, only till it mixes with the eggs ; 
then take a ſmall tea-ſpoon and take out 
a ſpoonful of the batter and pull it along 
the paper, and as you pull the ſpoon 
along the paper puſh the batter down 
with your finger, ſo as to make the biſ- 
cuit about three inches long, and about 
half an inch wide ; then fift ſome ſugar 
over them before you put them in the 
'oven, which muſt be very hot, but be 
careful that they are not burnt, for they 
ſoon ſcorch if you do not watch them; 
and when they are done, cut them off 
the paper whilſt they are hot. 


No. 2. 
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No. 2. Tine Spunge Biſcuits. 
Taxt three quarters of a pound of 


powdered ſugar, and put it in a baſon, 
and take twelve eggs and break the 
whites into a copper pan, and put the 
yolks in with ſugar, and beat the ſugar 
and yolks together with a wooden- 
ſpoon, till you ſee the ſugar and yolks 
blow up in bladders of wind; then 
whiſk the whites well till they are almoſt 
fit to bear an egg on them; then mix 
the yolks and the ſugar with the whites, 


with a large ſpoon very lightly, and ſtir 


them as little as poſſible, only till you 
ſee the whites and yolks are juſt mixed; 
then take ten ounces of fine flour and 
mix well with the eggs; then butter 


the tin moulds well, before you put the 
batter in them, otherwiſe you will not 
get them out when they are baked, and 


when you have filled the tins, ſift a lit- 
A 2 tle 
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tle powdered ſugar on the top of them, 
before you put them in the oven; it 
makes them a very fine ice: let your 
oven be moderate, and when baked take 
them out of the tins while they are hot, 
for they will come out the better when 
hot, 


No. 3. Orange Heart Biſcuits. 


Taxt three quarters of a pound of 
powdered ſugar, and put in a pewter ba- 
ſon, and put in thirty yolks of eggs with 
the ſugar, and take ſeven preſerved 
orange peels and pound them in a mor- 
tar very fine, quite to a paſte, then take 
a handful of ſweet and half a handful 
of bitter almonds, and pound them very 
fine, and mix them with a little orange 
flower water ; then put four eggs, yolks 
and whites together, and put them in 
the baſon with the ſugar, eggs, and 
peel, and mix them all well together 

5 with 
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with a wooden ſpoon in each hand, 
and beat them till you ſee the batter 
riſe very much, though you can hardly 
beat them too light, beat them till it 
turns quite white, and puffs up in blad- 
ders ; then put in half a pound of fifted 
flour, and mix it with the batter very 
lightly ; then butter the hearts, fill them, 
and fift a little powdered ſugar over the 
top of them, before you put them in the 
oven, which muſt be rather quick, but 
not too hot, otherwiſe they will not be 
light, and take them out of the tins while 
they are hot. 


No. 4. Naple Biſcuits. 


Taxt one pound and a half of 
Liſbon ſugar, put it into a little copper 
ſaucepan, and three quarters of a pinr, 
of wine meaſure, of water, in with the 


ſugar, and one ſmall cup full of orange 
A 3 flower 
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flower water, and boil the ſugar with the 
water till it is all melted ; then break 
twelve eggs, whites and yolks together, 
whiſk them well, then pour the Liſbon 
ſyrup boiling hot in with the eggs, and 
whiſk them as faſt you can, at the time 
of pouring in the ſyrup, or the eggs will 
ſpoil, and when you have poured it all 
in, keep whiſking it till it is quite cold 
and ſet, and when it is cold, take one 
pound and a half of flour, and mix it 
as light as poſhble ; then put two ſheets 
of paper on the copper plate you bake 
on, then take one ſheet of paper, and 
make the edges of it ſtand up about an 
inch and a half high, and pour your bat- 
ter in it, fift ſome powdered ſugar over it, 
and put it in the oven, and attend it 
carefully, to prevent its burning, on the 
top; do not leave the oven one minute; 
when you think it is near baked enough; 
and when baked, take it out in the pa- 


per, 
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per, and let it ſtand till cold, then turn 
it over, and wet the bottom of the paper, 
till the paper comes off with eaſe, then 
cut it to what ſize you like : you may 
bake it in ſmall tins if you pleaſe, 


No. 5. Syringe Biſcuits. 


TAkE one pound of ſweet almonds, 
and pound them im a marble mortar 
very fine with whites of eggs, but be 
careful not to make them too wet with 
the eggs, only juſt wet enough to pre- 
vent the almonds from getting oily, and 
when you find they get rather dry, then 
put another white of an egg in them, 
and pound them ſo fine, till you can 
ſcarce feel the leaſt lump of an almond 
in it; then raſp the rind of fix lemons 
very fine, and put in two pounds and a 
half of powdered ſugar, and mix the ſu- 
gar, almonds, and the peel altogether as a 

A paſte ; 
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paſte ; then take a ſyringe mould made 
of copper, about twelve inches long, 
and about two inches wide, made round, 
and to ſcrew off at the bottom, with a 
little round copper plate, the ſize of the 
inſide of the ſyringe with a little hole cut 
in the middle of it, in the ſhape of a ſtar, 
and the mould muſt have two handles 
about the middle of it; * then roll your 
paſte to half fill your mould; then take 
a rammer of wood the thickneſs of the 
mould, put it over the paſte and ſqueeze 
it out againſt your breaſt upon the dreſ- 
ſer, which muſt be floured a little, ſo 
as not to ſtick, and it will come out at 


the bottom of the mould, then cut it in 


pieces about three inches long, and join 
them in rings, and put three ſheets of 
paper under them, before you put them 
into the oven, otherwiſe they will burn, 
for your oven mult be very briſk. 


See plate X, 


No. 6. 
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No. 6. Robe de Chambre Biſcuits. 


Tak x ſyrup of ſugar, and boil it 
over a briſk charcoal fire, till it comes 
to carimile, then have ſome jordan al- 
monds ready, and put them into the 
carimile ſugar, ſtir them up with a large 
wooden ſpoon over and over, till you ſee 
they are covered with ſugar and dry, 
then throw them into a wooden ſieve, 
and pick them that ſtick together and 
break them off, then make ſome iceing 
with whites of eggs and powdered ſugar, 
and a little orange flower water, and put 
the almonds into the 1cemg, and fee 
them well covered with it, then put two 
ſheets of paper on the plate, and put 
your biſcuits at a convenient diſtance 
from each other, ſo as not to touch ; let 
the oven be moderate to colour finely 
the iceing, and when they come out, let 
them 


if 


40 THE COMPLETE 


them ſtand till they are cold, before you 
take them off the papers. 


No. 7. Common Savoy Biſcuits. 


Brrak fix eggs in a little copper 
ſauce;pan, with half a pound of powdered 
ſugar, whiſk the eggs and ſugar very 
light, keep whiſking them half an hour; 
then mix half a pound of fifted flour 
with the eggs and ſugar with a wooden 
ſpoon ; then take a tea-ſpoon, and one 
ſpoonful of batter and pull it along the 
paper, and as you pull the ſpoon along 
the paper, puſh the batter down with 
your finger, ſo as to make the biſcuit 
about three inches long, and about half 
an inch wide; then ſift ſome ſugar 
over them, before you put them in the 
oven, Which muſt be very hot, but be 
careful that they are not burnt, for they 
ſoon ſcorch if you do not watch them, 
and 
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and when they are done, cut them off 
the paper whilſt they are hot, &. 


No. 8. Stweetmeat Biſcuits, 


TakE ſome Naples biſcuits that 
have been baked, and cut them in ſmall 
pieces, about an inch and a half ſquare, 
and about one inch thick, and lay them 
on your wire, and put them in the 
oven juſt to criſp them, then make ſome 
iceing with whites of eggs, and ſugar 
and orange flower water, and dip one 
fide of the biſcuit in it; then cut ſome 
ſweetmeats in ſmall pieces, ſuch as le- 
mon and orange peel, and angelico, and 
Juſt throw over the top of them, put 
them on your wire : you need no paper 
under them, then put them in the oven 
to harden the iceing, and they are done. 


No. 9. 
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| No. 9. Monkey Biſcuits. 


Taxes ſix eggs and break the whites 
and yolks ſeparate, and mix the weight 
of ſix eggs of powdered ſugar with the 
yolks, and beat them well together, 
then put the whites in a copper pan, and 
whiſk them well, and put a little cina- 
mon pounded in. with the yolks and 
ſugar, then mix the yolks and fugar 
with the whites; then take four eggs 
and the weight of them of fifted flour, 
then mix and ſtir them altogether ; then 
lay three or four ſheets of paper on your 
plate you bake on; and take a tea 
ſpoonful of batter, and put it on the 
upper ſheet of paper, then make them 
round and about the ſize of a half crown 
piece, and join two of them together 
with the ſpoon ; and ſift a little powder- 
ed ſugar over them, and put them in the 
oven, watch them for they are not long 
; a baking 
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a baking, and when they come out, 
cut them off the paper while they are 
hot, and put the two under fides of 
them together. 


No. 10. Spice Biſcuits. 


T axr three pounds of flour; and 
three pounds of ſweet almonds cut in 
half, and put them with the flour and 
three ounces of ſpice, ſuch as cinnamon 
and mace pounded, and one pound of 
powdered ſugar, and mix them altogether 
on your drefler, then take three pounds 
of Liſbon ſugar, and put it in a ſaucepan 
with ſome water and juſt boil it, and 
then mix it with the reſt of the ingre- 
dients on the dreſſer, and when it is all 
mixed to a paſte, heat your oven very 
hot, and put three papers next your. 
plate, then roll your paſte to the ſize of 
a large rolling pin; then put it on your 


paper, 
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paper, and flat it down with your hand 


about three inches wide, but higher in 
the middle than at the ends, then put 
them in the oven, and when they are 
baked take them out while hot, cut 
them with a ſharp knife, about the 
eighth part of an inch thick, in the form 
of a ruſk, and you will ſee the almonds 
look very well cut in them. 


No. 11. Toad in a Hole Biſcuits. 


Tak one pound of ſweet, and one 
ounce and a half of bitter almonds, and 
pound them in a mortar very fine with 
water, then one pound and a quarter of 
Liſbon ſugar, and mix it very well with 
the almonds : do not make it too thin, 
and remember there are no eggs in this, 
then put one ſheet of paper on your 
wire, and ſome wafer paper on that, 


re take a ſpoon and make your biſ- 


cuits 


cc OY 


CONFECTIONER, is 


cuits round on the wafer paper, about 
the ſize of a half crown piece; then put 
one or two dried cherries in the middle 
of them; and ſift ſome powdered ſugat 
over them, and put them in the oven, 
which muſt have a moderate heat, and 
when they come out, cut the wafer 
paper round them, but leave the paper 
at the bottom of them. 


No. 12. Millefruit Biſcuits. 


Take a quarter of a pound of pre- 
ſerved orange peel and cut it in pieces 
about half an inch long, and not quite 
a quarter wide; then take fix ounces of 
angelico, cut it the ſame way, and a 
quarter of a pound of preſerved lemon 
peel, and fix ounces of ſweet, and one 
ounce of bitter almonds, and let all theſe 
be cut the ſame way as the orange peel, 
and put ſome whites of eggs, ſugar, and 


orange 
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orange flower water in a baſon, and 
make an iceing; then put all theſe into 
it, and paper your plate with three 
papers, and make them what ſize you 
chuſe, then take a little bruſh and 
touch them here and there with a little 
cochineal colour, it will make them look 
well : let your oven not be too hot, only 
Juſt to dry the iceing, as it will ſtick to- 
gether well, let them be cold before you 
take them off, and they will be like a 
piece of a rock, &c. 


No. 13. Maſapan Buiſcuits. 


TakE one pound of ſweet almonds 
and pound them very fine, ſo fine, that 
you can ſcarce feel the leaſt lump, you 
may uſe water to them; then take one 
pound of powdered ſugar, and put the 
almonds and ſugar in a clean ſaucepan, 
and have a clear charcoal fire, but not 
a fierce; 
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ferce; ſtir them together over the fire 
with a wooden ſpoon, till the paſte leaves 
the pan and keeps itſelf together, but 
keep ſtirring it all the time, and bo 
careful that it does not burn to the pan; 
put it on a drefler with a little flour 
under it, and work it up well with 
your hands till it hangs well together; 
then roll ſmall pieces of it about three 
inches long and about half the thickneſs 
of your little finger, join the ends of 
them, and make them in round rings; 
put them on the back of a wooden 
ſieve, and put them in a ſtove or any 
dry place where there is ſome warmth 
to come to them, let them ſtay two 
or three days till they are quite hard, 
and when you want to bake them, take 
about eight whites of eggs, and put in a 
baſon, mix ſome powdered ſugar with 
them, and with a wooden ſpoon in each 
hand beat it well; put a cup full of 

5 orange 
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-orange flower water in it beat well:; 


add more powdered ſugar to it if there 
is occaſion, to make it a proper thick- 
neſs, and beat it about a quarter of 
an hour till you ſee it puff up and 
riſe ; take a wire and put your biſcuits 
in this iceing in the baſon, and take 
them out and turn them inſide down 
with your finger on this wire, and let the 
iceing run through this wire into an- 
other baſon until you ſee your rings 
quite through, then lay three ſheets of 
paper on the plate, let the oven be 
very flow, and put them in, only until 
the iceing is ſet and they begin to 
change colour, then take them out and 
let them ſtand till they are cold before 
you take them off, 


No. 14. Judges Biſcuits, 


TakE ſix eggs and break them into 
a copper pan, yolks and whites toge- 
.ther, 
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ther, whiſk them well for about five mi 
nutes, mix half a pound of powdered 
ſugar with the eggs, and whiſk them for 
ten minutes, put as many carraway 
ſeeds as you think proper, and half a 
pound of fifted flour, mix it well with 
a wooden ſpoon, and put three papers 
on your plates; then take a ſpoon and 
drop them on papers about the ſize of 
a crown piece, fift ſome powdered ſugar 
over them, let them be rather thick 
in the middle, and the oven rather ſharp, 
and when they come out, cut them off 
the paper while hot, 


No. 15. Queen Cakes. 


| 'Takt one pound of the beſt butter, 
and rub it well with your hand in the 
preſerving pan until it is as fine as 
cream, then take twelve eggs, yolks and 
whites together and whiſk them well in 

B 2 another 
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another pan over a gentle fire, mind they 
do not burn, for they will without great 
care; take twelve ounces of powdered 
ſugar, and put with the eggs, keep 
whiſking them for three minutes, put 
the eggs and the ſugar over the fire 
again and whiſk them, and be careful 
it does not burn at bottom, when it is 
pretty warm take it off and whiſk it 
till it is cold, then mix it well with 
your hand; take one pound of ſifted 
flour, and twelve ounces of currants 
well picked and waſhed, mix them well 
with the reſt, butter your tin hearts, and 
put them on your plate, with three or 
ſour papers under them, your oven mult 
be quick, but if you find it too hat 
for the top put a ſheet of paper over 
them to keep them from burning. 


No. 16. 


r 
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No. 16. Yarmouth Biſcuits. 


TAkE ſix ounces of currants, waſh 
and pick them very clean, dry them 
well, rub a little flour among them to 
make them white, and put half a pound 
of powdered ſugar with the currants up- 
on a clean dreſſer; add twelve ounces of 
flour ſifted, and half a pound of the beſt 
freſh butter you can get; break three 
eggs, and mix all the ingredients to- 
gether to become a paſte, that you can 
roll it on the dreſſer, the thickneſs of 
an eighth part of an inch, and then 
cut them out either round or what 
ſhape you fancy. 

N. B. Your oven muſt be rather hot, 
and put two or three ſheets of paper 
under them, do not bake them too much, 
only juſt make them brown. 


B 3 No. 17. 
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No. 17. Kings Biſcuits. 
Taxt half a pound of butter and 


work it about in a baſon with a wooden 
ſpoon, then take fix eggs and whiſk 
them well; put half a pound of pow- 
dered ſugar in them and whiſk them 
about ten minutes; mix the eggs and 
ſugar with the butter, then take fix 
ounces of currants well waſhed, and put 
them with the eggs, and fix ounces of 
flour and mix it well altogether, put 
three ſheets of paper on the plate, take 
a tea-ſpoon and drop the paſte on the 
paper about the ſize of a ſhilling, put 
them in a ſharp oven, and cut them off 
while they are hot. 


No. 18. Chocolate Biſcuits. 


Taxr a quarter of a pound of cho- 


colate, and put it on a tin, over a ſtove 
to 
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to make it warm, then put a pound of 
powdered ſugar in a baſon, and when the 
chocolate is quite warm and ſoft, put it, 
in with the ſugar, and mix it well with 
about eight whites of eggs, if you find 
it too thin, mix more powdered ſugar 
with it juſt to bring it to a paſte, ſo 
that you can roll it in lumps as big 
as walnuts : let your oven be moderate, 
put three papers under them, let the 
oven juſt raiſe them and make them 
criſp and firm, and let them be quite 
cold before you take them off the pa- 


Per. 


No. 19. Talian Water Biſcuits. 


TakE ſix eggs and break them, 
put the yolks and whites in a copper 
pan with the weight of the ſix eggs of 
powdered ſugar, whiſk them well for 
half an hour: take fix more eggs and 

B 4 the 
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the weight of them of ſifted ' flonry 
mix it with them, cut a-piece of wood 
about the ſize of the top of a large 
breakfaſt cup, but not thicker than 
the eighth of an inch, in the form 
of a round ring, with a piece project- 
ing from it to hold by as a handle; 
take a table ſpoonful of the batter, and 
with a large knife ſpread it to the 
thickneſs of the wood until the ring is 
filled up; lay your knife on the paper 
cloſe to the wood, and lift the wood up, 
and you will ſee your cake on the pa- 
per : put as many of them on the paper 
as you can without touching each other ; 
let your oven be very hot, and they will 
be baked in five minutes, but take care 
they do not burn at bottom ; when they 
are done let them ſtand until they are 
quite cold, then wet the other ſide of the 
paper and they will come off caſily, 

Put 
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put them into the oven afterwards, to 
dry criſp. 


No. 20. Water Cakes with Carraway Seeds, 


TakE three pounds of powdered ſu- 
gar and four pounds of fifted flour, mix 
the flour and ſugar. together on a clean 
drefſer with half water and half whites 
of eggs, and as many carraway ſeeds as 
you think proper, mix all together ſo 
as to make it a very fine paſte, that 
you can roll it on the dreſſer and the 
thinner the better, cut out the ſhape 
you like with a tin cutter ;- round and 
ſcolloped is the general faſhion, but 
vary the ſhape to your own fancy, roll 
them very thin and they will be the 
criſper, for if they are not criſp they are 
not worth eating ; put them on a ſheet 
of paper and rather a flow oven, and 
if you think it tog hot, put as many 

— ſheets 
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ſheets of paper as you think fit to pre- 
vent them from being burnt, bake them 
very little ſo as juſt to change the colour 
of them, and butter that ſheet of paper 


you put them on that they may come 
off eaſily. 


No. 21. French Ruſs, 


Taxes a clean copper pan and break 
into it as many eggs as the yolks will 
make the weight of a pound, uſe no 
white in this ingredient, take one pound 
and a half of powdered ſugar and put 
in with the yolks of eggs, with a large 
wooden ſpoon ſtir them up well to- 
gether about ten minutes, put in three 
handfuls of carraway ſeeds, and two 
pounds of flour and mix all together, 
roll your paſte on a clean drefler in 
a roll about fourteen inches long and 
the thickneſs of a large rolling pin, 


paper 
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paper your plate with three ſheets 
of paper beſides the ſheets your paſte 
is on, lay the paſte in a long roll 
on the paper, and flat it down with 
your hand, let it be about one inch high 
in the middle of the paſte, and flat it 
down toward the edges, rather to a point, 
and after they are baked, wet the pa- 
per that they may come off whilſt they 
are warm, and be careful not to bake 
them too much, or they will not cut 
without breaking, then with a ſharp 
knife, cut them about a quarter of an 
inch thick, in the form of a ruſk,' and 
lay them flat on the wire, and put them 
into the oven ſo as to make them criſp 
and dry, and they are done. 


No. 22. Fine Sweetmeat Gingerbread Nuts. 


Takr two pounds of the beſt trea- 


cle and put it in a large baſon; then 
take 
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take half a pound of the beſt freſh: 
butter, and carefully melt it, not to 
oil, pour the butter to the treacle, 
and ſtir it well as you- pour it in; add 
three quarters of an ounce of the beſt 
pounded ginger, and put in with it, 
two ounces of preſerved lemon and 
orange peel cut very ſmall; and two 
ounces of preſerved angelica, likewiſe 
cut very ſmall ; and one ounce of corri- 
ander feed pounded, and one ounce and 
a half of carraway ſeeds whole, mix them 
well together; then break two eggs, 
yolks and whites together, and mix as 
much flour as will bring it to a fine 
paſte; make them the fize you choole, 
put them on. the bare tin plate, and let 
your oven be rather briſk, 


. 
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No. 23. Turtulongs, fine, for Breakfaſt. 


14 KE a quarter of a pound of but- 
ter, three ounces of powdered ſugar, one 
pound and a half of flour, ſix eggs, 
yolks and whites together, and a very lit- 
tle ſalt, and mix them altogether on 
your dreſſer, and have a preſerving pan 
on the fire, with clean boiling water 
in it, roll your batter out about four 
inches long, and almoſt as thick as your 
little finger, join it in two round rings 
the two ends of them, and put them 
in this boiling water, not too many at 
a time, then on the other fide, have a 
baſon with cold water, and as the biſ- 
cuits ſwim on the top of the boiling 
water, take them out, put them in the 
cold water, and let them lie all night ; 
take them out next morning and put 


them into a ſieve, and drain all the 


water 
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water from them ; put them on your 
plate, without any paper under them, 
let your oven be very hot, and watch 
them, and you will ſee them riſe very 
much, the more they riſe the better, 


ſee they are not burnt, but let them 


be of a fine brown, and then take them 
Out. 


No. 24. Fine Shrewſbury Cakes, 


'Ta K E a pound of butter, and put it 
in a little flat pan, rub it till it is as 
fine as cream; then take one pound of 
powdered ſugar, a little cinnamon and 
mace pounded, and four eggs, yolks 
and whites together : beat them with 
your hand till it is very light; then 
take one pound and a half of ſifted flour, 
work it together, and roll it on your 
dreſſer, to what fize you like, only very 
flat, let your oven be rather Now, and 

#--" M0 


} 


CONFECTIONER. 31 


let them change their colour, then take 
them out, 


No. 25. Lemon Biſcuits. 


Taxt one pound of ſweet almonds, 
and pound them very fine in a mortar, 
and whites of eggs with them, be care- 
ful to temper them properly, to pre- 
vent the almonds from turning to oil, 
and pound them to a very fine paſte; 
put in three pounds of powdered ſugar, 
and mix it well; take ten lemons, 
raſp the rinds of them very fine, and 
mix it with the almonds and ſugar; 
when they are all well mixed, take 
a knife; and a ſmall piece of board 
in your hand, and try to drop off the 
Paſte on a ſheet of paper, about half 
the ſize of a nutmeg, and round, put 
them at a convenient diſtance from 
J 

each other, and put them in the oven, 


which 
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which if you find too hot, put three or 
four ſheets of paper, or more at bottoms, 
as occaſion ſhall require under your 
biſcuits, to prevent their ſcorching, 
when they come out of the oven, let 
them ſtand till they are quite cold, and 
they will come off the paper very eaſily. 


No. 26. The Way to Blanch Almonds. 


For all bifcuits that are made with 
almonds, the almonds muſt always be 
blanched, and for every thing elſe, except 
it is particularly mentioned to the con- 
trary, and the quickeſt way of blanching 
them, is this; viz. put a pan of water 
on the fire and let it boil, then put 
the almonds in for about ten minutes, 
drain the water from them, put them 
on a dreſſer and rub them as hard as 
you can with both your hands, and 
when you think they are almoſt blanch- 

ed 
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ed, take a butcher's tray and put them 
in, and holding each end of the tray 
fan them up and down till you ſee al- 
moſt all the ſkins are gone over, then 
lay them on the dreſſer again, and thoſe 
that are not blanched do them with your 
fingers, and fan them again; and when 
they are done keep them very dry or 
elſe they will get ſour. 


No. 27. French Maccaroons. 


TAERE one pound of ſweet almonds 
and pound them very fine in a mortar, 
with whites of eggs, and be careful they 
do not oil; then take three pounds of pow- 
dered ſugar and mix with the almonds 
and whites of eggs to a fine thick- 
neſs, ſo as to come off the ſpoon well ; 
then put three ſheets of paper on your 
Plate, and with a table ſpoon drop them 
off at a little diſtance from each other 

8 C ſo 
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ſo as not to touch, put them in rather 2 
briſk oven, but mind they do not burn, 
bake them of a very fine brown colour 
and criſp ; then let them ſtand till they 
are cold, before you take them off, but 
if they are burnt at bottom, they will 
not come off at all, ſo that you muſt be 
very careful of them, 


No. 28 Engliſh Maccaroons commonly called 
Common. 


Taxt one pound of ſweet almonds, - 


and pound them in a mortar with a gill 
of water, and the reſt whites of eggs 
according to the pounding of them, not 
too wet nor too dry, but you need not, 
pound theſe almonds quite ſo fine as for 
the French maccaroons,; then add one 
pound of the beſt Liſbon ſugar, and 
mix it well with your almonds ; then 
take a wire, and lay one ſheet of paper 

| on 
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on the wire, take ſome ſheets of wafer 
paper, join them, and lay them on the 
paper that is on the wire, put your paſte 
in a baſon, take a table ſpoonful of the 
paſte, and drop it off the ſpoon ; ſift 
ſome powdered ſugar, over them; let 
your oven be pretty quick, but do not 
bake them much, only till the tops are 
of a fine brown, for theſe biſcuits muſt 
be rather moiſt when eaten; when they 
are done, take them out, and cut the 
wafer paper off round them, but mind 
and leave the wafer paper at bottom of 
them, and round the ſides of them. 


No. 29. Ratifie Biſcuits. 


'Takt baif a pound of ſweet al- 
monds, and half a pound of bitter al- 
monds, and pound them in a mortar 
very fine, with whites of eggs; put three 

pounds of powdered ſugar, mix it well 
g e 2 with 
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with the whites of eggs, to the proper 
thickneſs into a baſon; put two or three 
theets of paper, on the plate you bake 
on; take your knife, and the ſpaddle 
made of wood, and drop them on the 
paper, let them be round, and about the 
hze of a large nutmeg ; put them in the 
oven, which muſt be quick, let them 
have a fine brown, and all a like, but 
be careful they are not burnt at bottom, 
elſe they will not come off the paper 
when baked : let them be cold before 
you take them off. 


No. 30. Orange Biſcuits. 


Takx one pound of ſweet almonds, 
pound them in a mortar very fine with 
whites of eggs; take ten china oranges, 
raſp the rind off them very fine, and 
put it with the almonds; add three 
pounds of powdered ſugar, and mix it 

| well, 
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well, if you find it too thick, put more 
whites of eggs to it and mix it well; 
then put two or three ſheets of paper 
under, beſide that you have put them on: 
let your oven have a moderate heat; 
drop little round pieces of paſte on 
your paper, about half as big as a nut- 
meg, and put them in the oven: let 
them have a fine brown, and take them 
off when cold, 


No. 31. Filbert Biſcuits. 


Takr ſome Barcelona filbert nuts, 
and put them in a mortar to break the 
ſhells, pick all the ſhells from them 
clean, pound them in a mortar very 
fine, and mix whites of eggs with them; 
take care they do not oil; mix three 
pounds of powdered ſugar, with the nuts 
and whites of eggs to a proper thick- 
neſs, let your oven have a moderate 

C 3 heat, 
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heat, then with the ſpaddle and Knife, 
drop ſmall pieces, the ſame fize as the 
orange and lemon biſcuits ; and put two 
or three ſheets of paper under thein, 
let them be a fine brown, and all alike, 


and let them be cold before you take 
them off the paper. 


No. 32. Piſlachio Nut Biſcuits. 


'T axe half a pound of piſtachio nuts 
and blanch them, pound them in a mor- 
tar very fine; mix whites of eggs, and 
one pound of powdered ſugar in a ba- 
. ſon, break fixteen eggs, and put the 
whites of them in a copper pan, whiſk 
them very ſtrong, fit to bear an egg on 
them, put the yolks with the ſugar and 
piſtachio nuts, beat them well with a 
ſpoon in each hand, mix the ſugar, 
yolks and piſtachio nuts, with the whites 
very lightly, then put one pound and a 
5 quarter 
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quarter of flour, as lightly as poſſible; 
butter your ſpunge tins, and put the paſte 
in: fift ſome powdered ſugar over them 
before you put them in the oven, let the 
heat be moderate, and put three papers 
under the tins : do not let your biſcuits 
be burnt, but of a fine colour, and take 
them out of the tins while they are hot. 


No. 33. Orange Flower Biſcuits, 


Taxt powdered ſugar, what quan- 
tity you chooſe, and put as much white 
of eggs, as will make the ſugar of a 
thick paſte ; pick ſome orange flowers, 
and mix as many as you like, in pro- 
portion to your quantity of ſugar, and 
whites of eggs, in a baſon, ſo as to be 
thick enough to roll in little lumps, 
about the ſize of a walnut; let your 
oven be rather ſlack or moderate; put 
three papers between them and the tin 

| CI plate, 
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plate, put them in the oven, let them 
riſe to a very light brown, and take 
them off when cold. 


No. 34. Fine Almond Faggots. 


C UT ſome ſweet almonds in halves, 
put them and ſome whites of eggs in a 
baſon together ; put a little powdered 
ſugar, to make the almonds ſtick to- 
gether, mix them well together in a 
baſon ; put ſome wafer papers on your 
wire, make the almonds up in little 
heaps with your fingers, as big as you 
pleaſe ; fift a little powdered ſugar over 
them, before you put them in the oven, 
let them be a little brown, and then take 
them out, and cut the wafer paper off 
round them, that 1s ragged, and leave 
the wafer paper at the bottom of them. 


No. 35 
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No. 35. Fine Ginger Cakes. 


'T x KE four pounds of flour, and put 
on your dreſſer ; then take a copper 
ſaucepan, and break fix eggs, and mix 
them well with a ſpoon ; put one pint of 
cream in them, and beat them well, put 
the ſaucepan over the fire, and ſtir it till 
it iSjuſt warm; put two pounds of but- 
ter into the cream and eggs; and one 
pound of powdered ſugar, and ſtir it over 
a very flow fire, juſt to melt all the butter; 
put in four ounces of pounded ginger, 
and when all the butter is melted, pour it 
all into. the middle of the flour, mix it 
as well as you can, and when you have 
made it a fine paſte, roll it out with 
flour under it, on your dreſſer, cut them 
to the ſize of the top of a breakfaſt cup, 
and a quarter of an inch thick ; put 
three papers under them, before you 

put 
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put them in the oven, which muſt be 
very hot, 

N. B. Theſe are very good for the 
ſtomach in cold weather. 


No. 36. Freſh Apricot Biſcuits. 


'Takxt ſome of the ripeſt apricots, 
and put them in an earthen jar, in a 
copper pot; fill the pot up with water 
round the jar, cover the jar over very 
cloſe, put it over the fire, and let it ſim- 
mer for four or five hours, and then 
take the apricots, cut and put them in 
a fieve till next morning, paſs them 
through the ſieve with your hand: t 
every two pounds of jam, put five pounds 
of powdered ſugar, and beat it well to- 
gether with two ſpoons; then break 
into it eight whites of eggs, whiſk them 
very ſtrong, and mix them with the jam; 
fill your paper moulds, and put them 
in 
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in the hot ſtove, and do the ſame as you 
will ſee in the receipt of the barbercy 
biſcuits, and put them in a dry box. 


No. 37. Freſh Barberry Biſcuits. 


Take your barberries, and put them 
in the oven; paſs them through a ſieve, 
and allow to every two pounds of bare 
berries, five pounds of powdered ſugar, 
ſifted through a lawn ſieve; mix the 
ſugar with the barberries ; break four 
eggs, put the whites in a copper pan, and 
whiſk them very ſtrong, mixing them 
with the jam ; glaze ſome thick white 
paper, cut it in ſmall pieces, and make 
them in ſmall ſquare boxes, commonly 
called coffins ; put the jam in as ſmooth 
as poſſible, and put them in a ſieve; 
then put them in your ſtove, and let 
them be in fix or eight days; when they 
are dry, tear the paper off them, put 

them 
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them in your papered box, and keep 
them dry. 


No. 38. Freſh Damſon Biſcuits, or Refined 
Cheeſe. 


TaRE ſome ſine damſons, and put 
them in a brown earthen pan; put them 
in the oven, and let them be, till you 
find that all the fkins will come off, 
and that the damſons are quite baked 
through; then take them out, ſkin and 
None them, paſs them through a ſieve 
with a ſpoon ; put five pounds of pow- 
dered ſugar to every two pounds of jam, 
add five whites of eggs whiſked very 
ſtrong, mix them well with the jam and 
ſugar ; put them in paper moulds, as you 
do the barberry biſcuits ; let them be in 
the ſtove five or fix days, when dry, take 
the paper off, and put them in your dry 
box. | 


No. 39. 
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No. 39. A Small Fine Almond Cale. 


Ta KE fix ounces of powdered ſugar, 
and put it into a baſon; then take five 
eggs, and put the yolks with the ſugar; 
add fix ounces of almonds, half bitter, 
and half ſweet, pound the almonds very 
fine in a mortar with the white of an 
egg or two, put them in with the yolks 
and ſugar, beat them well with a wooden 
ſpoon, whiſk the whites very ſtrong in 
the copper pan, mix the yolks and the 
reſt with the whites, as light as poſſible, 
and take two ounces of flour, fifted very 
fine, and mix it with the reft : paper the 
heap that you mean to bake it in, with 
three papers double on the infide of the 
heap, and four at bottom; let your oven 
be very briſk, and before you put it in, 
ſift a little powdered ſugar over the top 
of it, if you find after it has been in the 
oven 
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oven a little time, that it is too hot for 
it on the top, put one or two ſheets of 
paper on the top of the cake, to pre- 
vent its ſcorching. They will not 
take above half an hour baking, if your 
oven is proper for them. 


No. 40. A Large Rich Two Guinea Cate. 


"Faxt a large flat copper perſerving 
pan; then take four pounds of the beſt 
freſh butter and rub the butter very 
fine ; take another large copper pan and 
break fifty four eggs, whiſking them 
ten minutes; put four pounds of pow- 
dered ſugar, and whiſk the eggs and 
ſugar together over the fire, till you find 
it pretty warm, take it off, and whiſk it 
till cold, mix it well with the butter, with 
your hand, and put in an ounce of mace 
and cinnamon pounded, and two glaſſes 
of brandy : cut two pounds of lemon and 
orange 
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orange peel, and citron, and one pound 
of ſweet almonds ; take five pounds and 
three quarters of flour, and fift it, put 
in half of it, then take four pounds of 
clean currants and put ins 

N. B, When you have put half your 
flour in, then add a quarter of a pound 
of bitter almonds, pounded with a little 
powdered ſugar, juſt to keep them from 
oiling, put the reſt of the flour in, and 
paper your large heap, putting four 
ſheets withinfide, and at bottom, and 
let your oven be very briſk, 


No. 41. A Small Rich Seed Cake.” 


Bxr AK fourteen eggs into a copper 
pan, Whiſk them ten minutes ; then, 
take one pound of butter, and rub it well 
with your hand to a cream; put one 
pound of powdered ſugar to the eggs 
and whiſk them over the fire three mi- 


nutes, 
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nutes, then whiſk them till they are cold, 
afterwards mix them with the butter, with , 
your hand as light as you can; put two 

or three handfuls of carraway ſeeds in, 

and ſome ſweet almonds cut; and a lit- 
tle-cinnamon and mace ; mix one pound 

and a quarter of flour, as light as you 

can with your hand : put three papers 

with inſide your heap, and four or five 

at bottom, and let your oven be rather 

briſk ; when you find your cake has 

riſen, and the oven too hot at the top, 

cover it with a ſheet of paper, and it 

will be done in about an hour and a 

half, or two hours at fartheſt. 


No. 42. A Small Rich Plumb Cale. 


TakE one pound and ſix ounces of 
currants, waſh and pick them very clean, 
then dry them, and rub a little flour 


with them, to make them all white; 
| $4 | take 
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take one pound of butter, and put it in- 
to a copper perſerving pan, rub it with 
your hand quite to a cream ; take ano- 
ther pan, and break fixteen eggs, yolks 
and whites together, whiſk them about 
ten minutes ; take one pound of pow- 
dered ſugar, put it in with the eggs, 
whiſk them well over the fire, and be 


careful it does not burn at bottom; make 


the whiſk go to the bottom, and when 
you feel they are warm, take it off; 
whiſk them till they are quite cold ; be- 
fore you put them to the butter, mix 
them well with the butter with your 
hand, put the pound and fix ounces of 
currants in with it; put in one pound 
and a quarter of flour, and mix it with 
the reſt; add half a pound of citron 
and lemon and orange peel cut in it; 
and a handful of ſweet almonds cut ; 
and a handful of bitter almonds pound- 
ed with a little powdered ſugar ; half 
D an 
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an ounce of cinnamon and mace pound- 
ed and a glaſs of brandy; then paper 
your hoop, put your cake in the oven, 
and let it be of a regular heat. 


No. 43. Lemon Wafers. 


TAkrE ſix lemons, and ſqueeze into 
an earthen pan; pound and ſift ſome 
double reſined ſugar and mix it with 
the lemon juice; put one white of an 
egg in with it, and mix it up well to- 
gether with your wooden ſpoon, to 
make it of a fine thickneſs; take ſome 
theets of wafer paper, and put one ſheet 
of it on a pewter ſheet, or tin plate, put 
a ſpoonful on, and cover the ſheet of 
wafer paper all over with your knife; 
cut it in twelve pieces, and put them 
acrols a ſtick in your hot ſtove, with that 
fide the paſte is on uppermoſt, and you 
will find they will. curl; when they are 

half 
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half curled, take them off very carefully 
and put them up endways in a ſieve, 
that they may ſtand up ; let them be in 
the hot ſtove one day, and you will find 
they will be all curled, and then they 
are done. 


No. 44. Barberry Wafers. 


BaRBERRv wafers are made the 
ſame way as your lemon wafers, only 
when you have made as many lemon 
wafers as you want, mix a little cochi- 
neal with the reſt of the paſte, to make 
it of a fine pink colour, and if it ſhould 
too thin, put a little powdered ſugar 
with it, and dry them the ſame way as 
the lemons. 


03... No. 45. 
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No. 45. Orange Wafers. 


'Taxr ſix china oranges, and raſp 
the rind of them very fine, cut them 
in halves, and ſqueeze them into a little 
pan ; take three lemons, and ſqueeze 
them in with the orange juice and the 
rind; add ſome powdered ſugar ſifted 
through a lawn ſieve, and make it of 
the ſame thickneſs as you do for your 
lemon wafers, and dry them the ſame 
way with wafer paper, 


No. 46. Bergamot Wafers, 


SQUEEZE ſix lemons into a little 
pan; mix with them ſome double re- 
fined powdered ſugar fifted through a 
lawn fieve, ſo as to make it of the ſame 
thickneſs as your lemon wafers; add 
ſome eſſence of bergamot, and mix it 


well 
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well with one white of an egg; beat it 
till you ſee it is very white; if you find it 
grow too thick, ſqueeze one more Je- 
mon in, and mind you do not make 
it too ſtrong of the eſſence of bergamot, 
for if you do, it will become bitter, and 
not pleaſant to taſte; then do them the 
fame way as your lemon wafers. 


No. 47. Violet Wafers. 


Takk ſix lemons, and ſqueeze them 
into a little pan; add ſome fine powdered 
ſugar ſifted through a lawn fieve, and 
mix it with the juice, till it is as thick 
as your lemon wafers ; put ſome eſſence 
of violets, and mind you get your eſſence 
very ſtrong ; put alittle blue colour, ſo as 
to make it a very fine colour ; if you find 
it too thin, put a little more ſugar into 
it, then ſpread it on the wafer paper, 
as your lemon wafers. 


D 3 No. 48. 
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No. 48. Peppermint Wafers. | 


Taxt fix lemons, and ſqueeze them 
into a little pan ; add ſome very fine ſugar 
and one white of an egg, and beat it 
very well, ſo as to make it very white; 
put ſome of the ſtrongeſt oil of peper- 
mint into it, ſo as to make it ſtrong 
enough to your palate, then do them 
the ſame as your lemon wafers, 


No. 49. Bergamot Drops. 
Pound and fift ſome ſugar very 


fine; ſqueeze four or five lemons, and 


mix the juice and the ſugar together 


with a wooden ſpoon ; drop about twen- 
ty drops of eſſence of bergamot into it, 
and mix it well with your ſpoon ; tir it 
over the fire three or four minutes, drop 
them off your knife about the ſize of the 

orange 
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orange and lemon drops, and make 
them as round as you can, let them ſtand 
till cold, and they will come off well; 
they muſt be dropt on writing paper. 


No. 50. Black Currant Drops. 


Ger half a ſieve of black currants, 
and put them in a pan ; maſh them with 
your ſpaddle, and put them over the fire ; 
bring them juſt to a boil and paſs them 
through a ſieve over an earthen pan, put 
what jelly comes from them in an ear- 
then pipkin, and put it over the fire 
and let it boil for two hours, ſtir it all 
the time at bottom with your ſpaddle, 
or elſe it will burn ; put in two pounds 
and a half of powdered ſugar, mix it 
with the jam and ſtir it over the fire 
half an hour, drop it on pewter ſheets or 
plates, in little drops from your Knife, 
and put them in your hot ſtove, let them 


D 4 be 
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be there till you find that they are quite 


dry, and then take them off with your 
Knife. 


No. 51. Chocolate Drops. 


Taxr one pound and a half of cho- 
colate, put it on your pewter ſheet or 
plate, and put it in the oven juſt to warm 
the chocolate ; then put it into a copper 
ſtewpan, with three quarters of a pound 
of powdered ſugar, mix it well over 
the fire, take it off, and roll it in ſize 
of {mall marbles, put them on white 
paper, and when they are all on, take 
the ſheet of paper by each corner, and 
lift it up and down, ſo that the paper 
may touch the table each time, and by 
that means you will ſee the drops come 
quite flat, about the ſize of a ſixpence; 
put ſome ſugar nonpareils over them, 
and cover all that is on the paper, and 

then 
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then ſhake them off, and you will ſee all 
the chocolate drops are covered with 
the ſugar nonpareils; let them ſtand 
till cold, and they will come off well, 
and then put them in your box papered. 


No. 52. Damſon Drops. 


Pur fome damſons in the oven to 
bake but not ſo much as to break, then 
ſkin and ſtone them, and paſs them 
through a fieve ; fift ſome common loaf 
ſugar through a lawn fieve, and mix 
with them, make it very thick, drop 
them off your knife on paper, put them 
in your ſtove to dry : when they are quite 
dry, turn them on a fieve, and wet the 
outſide of the paper, and they will come 
off eaſily ; put them into the ſtove again 
till they are quite dry and hard, and then 
put them by in your papered box. 


No. 53s 
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No. 53. Seville Orange Drops. 


Th I'S is the ſame ſort of paſte as 
your Seville orange paſte cakes are made 
of, only drop them off your knife or 
your plate, then put them in your hot 
ſtove, and when they are fit, take them 
off with a knife, turn them upſide down 
on a fieve, and put them in the ſtove 
again for a day; then paper your box 
and put them in. 


No. 54. Lemon Drops. 


DJ QUEEZEthe juice of fix lemons 
into a brown pan or baſon, take ſome 
double refined ſugar, pound and ſift it 
through a very fine lawn ſieve; mix it 
with the lemon juice and make it fo 
thick that you can hardly ſtir it ; put it 
into a copper ſtew pan, with a wooden 
ſpoon ſtir it over. the fire five minutes ; 

| then 
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then take it off and drop them off the 
point of a knife, of the ſame ſize with 
the orange drops, and let them, ſtand till 
cold, and they will come off the paper. 

N. B. If you wait for their cooling, 
put them out in ſome cold place: they 
muſt be dropt on writing paper. 


No. 55. Orange Drops. 
R ASP fix china oranges very fine, 


ſqueeze them in a ſmall pan or baſon 
with the rind; ſqueeze two lemons with 
them, without raſping the rind, fift 
ſome powdered ſugar and mix with the 
Juice, make it of a fine thickneſs, put 
it over the fire in a ſmall ſtew pan, and 
with a wooden ſpoon turn it for five 
minutes, then take it off the fire, and 
drop them off the point of a knife, as 
round as you can upon white paper, 
about the ſize of a filver two pence ; let 

them 
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them ſtand till they are cold, and they 
will come off; then put them in your 
box. 


No. 56. Peppermint Drops. 


Saur E E three or four lemons into 
a baſon, and mix fome powdered ſugar 
with the juice, the ſugar muſt be fifted 
through a lawn fieve; make it of a 
proper thickneſs, and put ſome oil 
of peppermint in with it, as much as 
you think proper to your palate ; make 
it of a proper thickneſs with ſugar, put 
it in a ſauce pan and dry it over the fire, 
ſtirring it with a wooden ſpoon for five 
minutes, then drop them off a knife on 
your writing paper, the ſame ſize as the 
laſt receipt mentions, and tet them ſtand 
till they are cold, and they will come 
off eaſily, then put them in "_e papered 
box. 

No. 57. 
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No. 57. Violet Drops. 


8 QUEEZE fix lemons, mix with 
them ſome powdered ſugar fifted very 
fine; put into it two large ſpoonfuls of 
eſſence of violets and ſome blue colour, 
juſt enough to make it of a fine blue, 
viz. a little Pruſſian blue, pounded and 
mixed with a little gum water ; mix all 
well together, and dry it over the fire, the 
ſame as the others, and drop them off a 
knife on paper the ſize of the others; 
let them ſtand till cold, do not make it 
too thin, before you put it over the fire 
to dry ; when they are cold, put them in 
your papered box. 


No. 58. Barley Sugar Drops. 


Tacst are made the ſame way as 
we make the barley ſugar, only when 
boiled 
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boiled put the rind of one or two lemons 
in raſped, and drop the ſyrup on the 
marble in little round drops as big 
as a ſhilling ; let them ſtand till cold, 
then put them up in papers, and as 
you take them off the marble have ſome 
powered ſugar, at the ſide of you, to put 
them in. 


No. 59. Lemon Prawlongs. 


1 K E ſome lemons, and peel the 
rind off in four quarters; take all the 
white off from the inſide of the rind; 
cut the yellow rind in pieces, about one 
inch long and about the tenth part of 
an inch wide; have a pan of boiling ſyrup 
on the fire, and let it boil till it comes 
almoſt to carimel, then put the praw- 
longs in, and ſtir them very much with 
a large wooden ſpoon till they are cold; 
put them in a large vo, and ſhake 

them 
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them juſt to let the ſugar that does not 
ſtick to them go through the ſieve; laſtly 
put them in your box, and keep them 
in a dry place. 


No. 60. Orange Pratvlongs. 


Ta K E china oranges, and peel the 
rind off in four quarters; take all the 
white off from the inſide of the rind; 
cut the yellow rind in pieces about one 
inch long, and about the tenth part of 
an inch wide; have a pan of boiling 
ſyrup on the fire, and let it boil till it 
comes almoſt to carimel ; put the praw- 
longs in, and ſtir them very much with 
a large wooden ſpoon till they are cold ; 
then put them in a large fieve, and ſhake 
them, juſt to let the ſugar that does not 
ſtick to them go through the fieve ; put 
them in your box, and keep them in a 
dry place. 

No. 61. 
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No. 61. Piffachio Prawlongs, Red. 


'Ta K E ſome piſtachio kernels, and 
have a preſerving pan .on the fire with 
ſyrup; boil it till it comes almoſt to 
carimel, put ſome cochineal in and 
the nuts; and ſtir them; when they come 
off the fire break them apart, let them 
have two coats of ſugar, and ſee that 
they are of a fine colour, and do every 
thing according to the receipt of the 
burat almonds. 


No. 62. Burnt Filbert Prawlongs, Red. 


'F 4 K E ſome barcelona nuts and 
crack them, put the kernels into a cop- 
per pan or ſheet, and put them in the 
oven to roaſt; have a pan with ſy- 
rup boiling, and let it boil till it comes 
almoſt to carimel ; put a little cochineal 
in a cup, when the ſugar is boiled, add 
; = 
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it to it and the filberts, and ſtir them 
very much with a large wooden ſpoon, 
till you ſind the ſugar is got hard round 
them; put them in a ſieve, and ſeparate 
them which ſtick together; have another 
pan, with ſyrup in and boil it as before, 
and as high; put the ſame quantity of 
cochineal in, and mix them as before, 
becauſe the ſecond time you do them, 
the finer the colour will be, then put 
them in your box. 


No. 63. Orange Flower Prawlongs. 


Ta K E orange flowers, pick the leaves 
aſunder from each other, and ſee that 
they are quite dry; have a preſerving 
pan with ſyrup on the fire and let it boil 
till it comes almoſt to carimel, then put 
your orange flowers in; ſtir them well 
with a large ſpoon, continue the ſtiring 
till they are cold, then put them in a 

E ſieve, 
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fieve, and fift them, till you ſee the 
powder of the ſugar all gone, then put 
them in your box, but.do not put them 
in a damp place. 


No. 64. Seville Orange Jumbles. 


Ta K E ſome Seville oranges, and 
out the rind off them as thin as poſſible, 
and the breadth of a filver three pence, 
and as round as you can; put them on a 
fieve into your ſtove; let them ſtand 
four or five hours ; put-ſome ſyrup over 
the fire, and let it boil a quarter of an 
hour ; put your jumbles in the ſyrup, 
and give them three or four boils ; drain 
your ſyrup from them, put them on a 
ſieve in a hot ſtove, let them be there 
two or three days, till they are quite 
dry, then put them in your box and 
keep them dry. 


No. 65. 
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65 
No. 65. Burnt Almonds, Red. 


TA K E ſome of the fineſt Jordan al- 
monds you can get, ſift all the duſt from 
them, have ſome ſyrup boiling in a pan, 
and let it boil till it comes almoſt to ca- 
rimel, put half a cup full of cochineat 
in; put the almonds in as faſt as you 
can, and ftir them till they ate cold; 
then put them in your ſieve and brealt 
them, that are ſtuck together, from euch 
other; then have another pan of ſyrup 
boiling, the ſame as before, and when 
they are cold, pick them from each 
other for they muſt always have the 
coats of ſugar on them; fee that your 
cochineal is properly mixed, to make. 
them of a fine colour, as you muſt put 
more cochineal in the laſt coat than you 
did in the firſt, 
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No. 66. Burnt Almonds, White. 


3 K E ſome of the fineſt Jordan al- 
mands you can get, and ſift all the duſt 
from them ; then have ſome ſyrup boil- 
ing in a pan, and let it boil till it comes 
almoſt to carimel; put your almonds 
in and ſtir them till they are cold; pick 
them in your ſieve, break them that are 
ſtuck together from each other, and 
then have another pan of ſyrup boiling, 
the ſame. as before, and give them two 
coats of ſugar ; when done pick them 
from each other, 


No. 67. Piſtachio Prawlongs, White. 


'Ta K E ſome piſtachio kernels, and 
have a preſerving pan on the fire with 
ſyrup, and boil it till it comes almoſt to 
.carimel ; put in the nuts, ſtir them till 

they 
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they are all covered with ſugar, and give 
them two coats,. the ſame as burnt al- 
monds, white. 


No. 68. Burnt Filberts, White. 


Ta K E ſome barcelona nuts and 
crack them; put the kernels in a copper 
pan, or ſheet, and put them in the oven 
to roaſt ; then have a pan with ſyrup 
boiling and let it boil till it comes al- 
moſt to carimel; put your filberts in, ſtir 
them till they are all covered with ſugar, 
and give them two coats as the burnt 
almonds, white. 


No. 69. Merings in the Form of Eggs. 


TA K E a half pint baſon full of ſy- 
rup, put it in a ſmall ſtew pan, and boil 

it to what they call blow; then take the 
| E 3 whites 
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whites of three eggs, put them in ano» 
ther copper pan, and whiſk them very 
ſtrong ; when your ſugar is boiled, rub 
it againſt the ſides of the ſtew pan with 
a table ſpoon ; when you ſee the ſu- 
gar change, and all white, quickly mix 
the whites of eggs with it, for if you are 
not quick your ſugar will turn all to 
powder; when you have mixed it as 
light as poſhble, put in the rind of one 
lemon, but do not ſtir it but as little as 
poſſible ; take a board about one foot 
wide, and cighteen inches long, and 
put one ſheet of paper on it; with 
your table ſpoon drop your batter in 
the ſhape of half an egg, fift a little 
powdered ſugar over them before you 
put them in the oven : let your oven 
be of a moderate heat, watch them very 


cloſe, let them riſe, and juſt let the out- 


ſide be a little hard but not brown, the 
inſide muſt be moiſt ; take them off 
| | with 
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with a knife, and put about half a tea 
fpoonful of raſberry or ſtrawberry jam 
in the middle of them; then put two of 
them together and they will be in'the 
ſhape of an egg, but you muſt handle 
them very gently. 


No. 70. Almond Paſte. 


TA K E half a pound of ſweet and 
one dozen of bitter almonds, and pound 
them ſo very fine that you can hardly 
perceive the leaſt piece of almond in it; 
uſe water to pound them with, but do 
not make them too wet, for if you do, it 
will be a long time before you can get 
them dry again; only juſt to keep them 
from oiling, take a ſmall ſaucepan and 
a wooden ſpoon and put the paſte in the 
faucepan, and half a pound of powdered 
ſugar with it, mix it well together, be- 
fore you put it on a flow fire, keep rub- 
E 4 bing 
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bing it about with your wooden ſpoon 


in the pan, and be careful it does not 
burn, which it will if your ſpoon does 
not touch the bottom of the pan; when 
you find the paſte does not ſtick to the 
pan, and comes altogether, then it is 
done. N. B. Put a little flour on 
your dreſſer, that it may not ſtick; when 
cold do as you pleaſe with it. 


No. 71. Orgeat Paſie. 


Ta K E two pounds of ſweet and one 
ounce of bitter. almonds, pound them 
very fine with water ; have two quarts of 
ſyrup boiling, and let it boil till it is 
come to blow ; mix the almonds with it, 
and ſtir it over the fire till it becomes 
very ſtiff, ſtir it all the time with a ſpad- 
dle or elſe 1 it will burn at bottom; ; when 
cold put it in your pots, and tie a blad- 
der over the paper. 


No. 72. 
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No. 72. Orgeat Syrup. 


Ta K E eight ounces. of ſweet and 
one ounce of bitter almonds, pound 
them very fine, that you cannot feel one 
piece of almond in it; mix one wine 
quart of water with it very well; ſtrain 
it through a fine cloth ; put in one gill 
of orange flower water, have two quarts 
of boiling ſyrup, and let it boil till it is 
almoſt carimel; mix what drains from 
the almonds with the ſyrup on the fire, 
and let it boil till it becomes a fine ſy- 
rup ; put it into your bottles whilſt it is 
warm ; the next day cork them, and 
put bladders over the corks. 


No. 73. Lemon Hrußp. 


TA K E ſix lemons and raſp them 
very ſine into a baſon; ſqueeze the juice 
of 
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of one dozen of lemons to the rind, and 
mix it well together with a ſpoon ; take 
one quart of fine ſyrup, put it in a ſauce- 
pan and let it boil till it is almoſt cari- 
mel; while your ſyrup is boiling, drain 
your lemon juice and rind through a 
fine fieve; take care that you put the 
Juice to the ſyrup before it is carimel, 
or you will have your ſyrup: too high; 
then let it boil three or four minutes, 
and obſerve that it is a fine ſyrup ; when 
done take it off; let it ſtand a little 
time, and put it in your bottles while 
warm ; the next day cork them, and tie 
bladders over the corks. 


No. 74. Orange Syrup. 


Ta K E eight china oranges, raſp 
them very fine into a baſon ; ſqueeze 
one dozen of china oranges and two 


lemons to the rind: mix it all together 
with 
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with a ſpoon in the baſon; drain all the 
juice through a fine lawn fieve; take 
one quart of fine ſyrup, and boil it till it 
is almoſt carimel ; put the juice to the 
ſyrup, but mind you make it a fine ſy- 
rup ; put it into your bottles, cork and 
bladder them the next day. | 


No. 75. Seville Orange Syrup. 


Ta K E one Seville orange, and raſp it 
very fine; ſqueeze eight Seville oranges 

and one lemon with the rind; mix it 
all well with the ſpoon; take one quart 
of fine ſyrup, and boil it till it is almoſt 
carimel; ſtrain your juice through a 
fine ſieve, and mix it well with your 
ſyrup, mind you make it a fine ſyrup; 
put it in your bottles while a little 
warm ; cork and bladder them the next 
day. | 


No. 76. 
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No. 76. Pine Apple Syrup. 


Drain the ſyrup from your pine 
apple chips, when you are going to dry 
them. that are preſerved, as you will ſee 
in your receipt of pine apple chips; boil 
the ſyrup three or four times, and put 
it into your bottles while warm ; cork. 
and bladder them the next day. 


No. 77. Capillaire Syrup. 


1 K E two quarts of fine ſyrup, 
and boil it to blow ; boil twice or thrice 
two gills and a half of orange flower 
water, ſkimming it all the time; put it in 
your bottles, and cork it up the next 
day; put pieces of bladder over the 
corks, but mind that it is a fine ſyrup, 
before you take it off, 


No. 78. 
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No. 78. Currant Jelly, Red and White. 


Po T your currants into a preſerving 
pan, maſh them and put them over the 
fire; when they are all broke and juſt 
upon the boil, take your ſpaddle and 
put them on a hair fieve ; let all the 
Juice drain through a flannel bag till it 
is quite fine, if it is not fine enough the 
firſt and ſecond time, put it through _ 
again ; take as much ſugar as you have 
got jelly, and let it boil almoſt to cari- 
mel then put your jelly in, and let it 
boil ten minutes, ſkim it all the time 
then take it off, mind it is a fine jelly, 
and put it in your glaſſes. 


No. 79. Raſberry Jelly, For Tees. 


Po T your raſberries in the preſerving 
pan; waſh them well with your ſpad- 


— 
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dle, put them over the fire, ſtirring them 


all the time they are on; when they are 
ready to boil take them off, and paſs them 
through a hair ſieve into a pan, letting 
no ſeeds go through ; put your jelly 


into another pan, ſet it on the fire, and 


let it boil twenty minutes before you put 
the ſugar in, ſtiring it all the time, or elſe 


it will burn at bottom; put fourteen 
ounces of ſugar to every pound of jelly, 
let it boil twenty minutes, ſtiring it all 


the time, when cold put it in a brown 
pan and pots; ſift a little powdered, 
ſugar over it; let it ſtand one day and 


then cover it up : this jelly is good to 
make ice. cream with, 


No. 80. Apple Felly, to put over your 
Fruit, or what you like. 


TA K E one dozen and a half of ruſ-' 


ſetings, pare and cut them in pieces 
| | into 
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into a preſerving pan, and take the cores 
from them; cover them with water, and 
let them boil quite to a marmalade; put 
them in a hair ſieve, let them drain; 
have as much ſyrup in another pan, as 
there comes jelly through the ſieve, and 
let the ſyrup boil till it almoſt comes to 
carimel, put the jelly to the ſyrup, and 
let it boil ten minutes; then put it over 
your fruits, let it be hot 


No. 81. Hariſhorn Jelly. 


Boi half a pound of hartſhorn ſhav- 
ings in a gallon of water, till one third 
of the water is boiled away, then ſtrain 
it off and let it ſtand till it is cold, melt it 
again, put in a little bit of orange and 
lemon peel juſt to colour it, ſkim it 
well, and add half a pint of rheniſh or 
white mountain wine, the juice of one 
lemon and a half, with half a pound of 
| fine 


/ 
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fine ſugar ; taſte it, and if it is not ſweet 
enough to your palate, add more; take 
the whites of fix eggs, whiſk them well 
and put them in; ſtir theſe together, let 
it boil a little, take it off, and add as 
much more lemon juice as will ſharpen 
it to your mind; pour this into your 
jelly bag, firſt putting in the whites of 
eggs, and it will run the clearer, if it 
does not come clear the firſt time, pour 
it into the bag again, and it will come 
clearer into your glaſſes; let your bag 
hang near a fire to keep the jelly warm, 
till it is all run off. ; you may know when 
the liquor will jelly, if when it is on the 
fire, you take out a little in a ſpoon and 
let it cool. 


No. 82. Calves Foot Jelly. 


Bor L two calves feet in a gallon of 


water, till it comes to two quarts, ſtrain 
| it 
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it off, and let it ſtand till cold, ſkimming 
off all the fat clean; take the jelly up 
clear fromthe ſediment ; put the jelly into 
a ſaucepan with a pint of mountain 
wine, half a pound of powdered ſugar, 
and the juice of four large lemons ; 
whiſk ſix or eight whites of eggs; put 
them in a ſaucepan, and ſtir them well 
with the jelly till it boils ; let it boil a 
few minutes; pour it into a large flan- 
nel bag, and it will run through pretty 
quick, pour it again till it runs clear ; 
get a large china bowl ready with two 
lemon peels raſped as thin as poſhble ; 
let the jelly run into that bowl, and the 
peels give it both a fine amber colour, 
and alſo a fine flavour; laſtly put it into 
your glaſſes. 


F No. 83, 
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No. 83. Black Currant Felhy. 


Py T your black currants into a pre- 
ſerving pan over the fire; maſh them 
with your ſpaddle and juſt let them 
boil; take them off and drain them 
through a very fine fieve ; boil them a 
quarter of an hour; to every pound of 
currant jelly put fourteen ounces of 
powdered ſugar ; boil them ten mi- 
nutes; put it in your pots; let it ſtand 
two days before you cover it up, and 
put brandy papers over the jelly be- 


fore you tie the papers over, 


No. 84. To make Blomonge. 


Ta K E one pint of milk and half a 
handful of picked ifinglaſs ; put the 
ifinglaſs into the milk and boil it, till all 
the iſinglaſs is melted ; ſtrain it through 

a ſieve; 
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a ſieve; pound four ounces of ſweet, and 
ſix or ſeven bitter almonds very fine; 
put a little ſpice in your milk; when 
you boil it, mix your almonds with 
the milk to make it palatable ; paſs it 
through a ſieve again, put it in your 
moulds, and let it ſtand till it 1s cold. 


No. 85. Gooſberry Jelly. 


yy K E two quarts of green gooſber- 
ries ; and put to them two quarts of 
water ; boil and maſh them as they boil, 
until they are all to a mummy ; drain all 
the juice from them through a flannel 
bag; when it is all drained, take as 
much more ſyrup, as there is jelly from 
the gooſberries ; boil the ſyrup to blow u; 
put the gooſberry jelly into it and boi! 
it about a quarter of an hour, and mind 
you make it a fine jelly. 


F 2 No. 
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No. 86. Raſberry Jam. 


P UT the raſberries into a large cop- 
per pan, ſtir them well at the bottom of 
the pan with a large ſpaddle about three 
ſect long; maſh the raſberries as much 
as you can; put them over the fire and 
kcep ſtirring them all the time; when 
you ſind they are almoſt ready to boil, 
take them off; have a large hair ſieve 
over another pan and paſs the raſberries 
through the fieve ; the hair of the ſieve 
muſt be large enough to let all the ſeeds 
of the raſberries through; mind there 
is no pieces of raſberrics left ; put them 


over the fire and ſtir them with your 


ſpaddle ; let the raſberries boil half an 
hour, ſtirring them well from the bot- 
tom as they boil, to prevent them from 
burning; put in fourteen ounces of 
powdered ſugar to every pound of raſ- 

berries ; 


| 


| 
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berries ; take them off the fire; mix. 


them well together and boil the ſugar 
and raſberries together half an hour; 
ſift ſome powdered ſugar over the tops 
of the pans before they are covered, 


No. 87. Apricot Jam. 


G E T the ripeſt apricots you can, cut 
them to pieces and take the ſtones from 
them; put them into a large copper 
preſerving pan, and maſh them as much 
as you can; put them over the fire to 
warm, maſhing them all the time; paſs 
them through a cullender and keep 
forcing them with a ſmall peſtle ; when 
they are all broke put them over the fire 
and juſt let them boil for ten minutes, 
ſtirring them all the time ; then put 
fifteen ounces of powdered ſugar to 
every pound of apricots ; let them boil 


together half an hour, ſtirring them all 


F 2 the 
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the time with your ſpaddle that it may 
not burn at bottom; when it is boil- 
ed enough put it into brown pans ; 
when cold put ſome apple jelly over 
the top of them, and brandy papers over 
the jelly before you cover them, and ler 


them ſtand two days before you put 
them by. 


No. 88. Strawberry Jam. 
Pl CK the ſtalks from the ſtrawberries, 


and put them into a large copper pre- 
ſerving pan; maſh them with your 


ſpaddle to break them as much as you 
can ; put them over the fire, make them 
quite hot almoſt to boil; paſs them 
through a very fine cullender ; boil the 
ſtrawberries you have paſt twenty mi- 
nutes, ſtirring them all the time with 
your {paddle ; weigh your ſtrawberries ; 


and allow. fifteen ounces of .powdered 


ſugar 
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ſugar to every pound of ſtrawberries; 
put in the ſugar and boil them together, 
ſtirring them from the bottom, (elſe they 
will burn) for half an hour over the fire; 
fill your pans and fift ſome powdered 
ſugar on the tops of them before you 
put them by, and the next day put pa- 
pers over them. 


No. 89. Barberry Jam. 


Pi CK your barberries from the ſtalks, 
and put them into an earthen pan, then 
into the oven to bake; when baked pafs 
them through a fieve with a large 
wooden ſpoon, taking care there are 
not any ſkins of the barberries in it; 
weigh the barberries, and to every two 
pounds of barberries allow two pounds 
and a half of powdered ſugar ; mix the 
ſugar and the barberries together, and 
put it in your pans, covering it up; ſet 

F 4 it 
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it in a dry place, but when you have 
filled your pans with it ; ſift a little 
powdered ſugar over the tops of them. 


No. go. Peach Fam. 
GET the ripeſt peaches, ſtone and 


bruiſe them; put them into a preſerving 
pan and let them boil ; maſh them very 
much, ſtirring them with your ſpaddle ; 
when they are ſoft paſs them through a 
large ſieve; pound ſome bitter almonds 
with powdered ſugar to keep them from 
oiling ; put halt an ounce of them to a 
pound of jam ; put the jam and almonds 
over the fire and boil them a quarter of 
an hour; add ten ounces of powdered 
ſugar to every pound of jam; mix the 
ſugar and the jam together, boil it half 
an hour, ſtirring it all the time from the 
bottom, elſe it will burn; when it is 
boiled enough, put it into your pot or 

Pans, 
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pans, and when cold put ſome apple 


jelly over it, and brandy paper over 
that. 


No. 91. Black Plumb Jam. 
G E T the ripeſt black muſcle plumbs 


you can, cut them to pieces, ſtone them 
and put them into a large copper pan; 
bruiſe them as much as you can with 
your ſpaddle; warm them over the fire 
til] they are ſoft; paſs them through a 
cullender with a peſtle and get as much 
through as you can; boil it one hour, 
ſtirring it from the bottom all the time, 
or elſe it will burn; put fix ounces of 
powdered ſugar to every pound of jam; 
take it off the fire and mix it well, put 


it over the fire ten minutes, then take it 


off and put it in brown pans ſifting ſome 
powdered ſugar over it. 


No. 92. 
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No. 92. Raſberry Cakes. 


Ta K E one pound of raſberry jam, oe 


pound of powdered ſugar, and mix them 


well together with your ſpoon ; have 


ſome ſmall pieces of tin made in round 
rings about the fize of half a crown 
piece, and about a quarter of an inch 
deep, and have a piece of wire fixed to 
the ring to lay hold by ; then have a 


pewter ſheet or plate, put your ring on 


it and fill it with your jam, ftroke it 
over the top of it with your knife, have 
a pin and pull it along all the infide of 
the ring and lift the ring up and the cakes 
will ſtick to the plate ; put them into 
your ſtove, and let them be there until 
the next day ; then take them off with 
your knife and turn them ; put them on 
a ſieve and let them be until the next 
day and when you. find they are well 
dried, put them into your box. 


No. 93. 
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No. 93. Seville Orange Paſte Cakes, 


C U T one dozen of Seville oranges 
into halves, and ſqueeze them into a 
brown pan; put the peels into a pan of 
water and let them boil until they are 
quite ſoft ; take them out and ſcoop all 
the infide out of them ; pound the peels 
in a mortar, then take one dozen and a 


half of large apples, pare and cut them 


into pieces into a preſerving pan; add to 
them the juice of the oranges and water 
enough to cover the apples, and let them 
boil till they come to marmalade; pafs 
it through a ſieve with a ſpoon, likewiſe 
paſs the orange peels that are pounded 
through a ſieve; mix the apples and 
oranges together; have as much ſyrup in 
another preſerving pan as you have got 
jam; boil the ſugar. until it is nearly 


carimel; mix it with your jam, ſtirring 


them well together; put it over the fire 
/ | ten 
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ten minutes ſtirring it all the time with 
your ſpoon ;- put your heart tin moulds, 
or any ſhape you like, and place them on 
your pewter ſheets or plates; fill them 
with your paſte, put them into a hot ſtove, 
and let them ſtand till you find the mould 
will come off eaſily, and without the 
jam's running ; take them off and place 
them in a fieve and put them into your 
ſtove until they are quite dry, then let 
them lay in your ſtove one day. 


No. 94. Millefruit Rock Candy. 
FI RS T get a tin box one foot long 


and a about eight or nine inches wide, 
and ſix wires made to go into this tin; 
the tin box muſt be made rather ſmaller 
at bottom than at top, let there be a 
hole at the bottom about the ſize of a 
common quart bottle cork, and when 
you put any thing in put a cork into 
this hole; put a layer of paſte knots at 

; bottom 
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bottom and a layer of angelica knots 


put a wire between every layer to keep 


them hollow, go on with layers of any 
thing you have got that is well dried 


and hard, have a pan of ſyrup and let 
it boil till it comes to blow, then pour it 
over them in the tin box and let it ſtand 
three hours in a very hot ſtove; then 
pull out the cork at bottom and put 
the box on one fide for all the ſyrup 
to run out; let it ſtand half an hour in 
the ſtove, then take them out and you 
will find it will be candied all round 
them, then put them into your papered 
box. 


No. 95. Rock Sugar of all Colours. 


Ta K E a pint of ſyrup, put it into 4 
pan and boil it almoſt to carimel; have 
a white of an egg in a little pot and mix 
a little powdered ſugar with it, make it 

very 
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very thick with a tea ſpoon ; take your 
ſyrup off the fire, put the egg and ſugar 
into the boiling ſyrup; tir it round very 
much in the-pan with a large ſpoon; haye 
a ſieve papered, you muſt be very quick 
about it or it will come over the pan ; 
pour it into your ſieve, when cold it will 
be hard like a rock and when you want 
to vary the colour mix what colour you 
fancy with your eggs, and ſugar. 


No. 96. Barley Sugar. 


Ta K E a ſmall ſtewpan, put ſome 
ſyrup into it and boil it till it comes to 
carimel; rub a little butter on a marble 
ſtone juſt to greaſe it that it may not 
ſtick ; then take your ſaucepan by the 
handle and let the ſyrup run out of the 
ſpout along the ſtone in long ſticks ; 
twiſt it (while it is hot) at each end 
and let it ſtand till cold. 


a 1 
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No. 97. Ale ey to ak all | Gets of 
Carratoay Comfils. » 


Ta K E ſome fine carraway ſeeds, 
fift all the duſt from them and have a 
large copper preſerving pan about two 
feet wide and with two handles, and 
two pieces of iron made as a ring on 
each ſide, then you muſt have a pulley 
fixt to the beam and a cord with a hook 
to each end ſo as to fix it at each ſide of 
the pan to let the pan ſling; then have 
ſome ſine ſtarch as white as you can get 
and juſt ſoften it, boil ſome ſyrup a 
quarter of an hour and mix it with the 
ſtarch ; take ſome gum arabick, put it 
into ſome water, then put that into ano- 
ther pan and make it juſt warm ; have 
an iron pot with charcoal fire under the 
large pan, but not too hot, only juſt to 
keep the pan warm ; have a large tub 
to put your pot of fire at bottom and 


your 
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your large pan muſt be on the top; put 
the carraway ſeeds into your pan; add 
a large ladleful of gum arabick, rub 
them with your hands until you find 
they are all dry ; then put the ladleful 
of ſtarch and ſyrup and do the ſame 
-over your pan of fire until you find 
they are all dry; put the gum only 
three or four times to them at firſt, then 
the ſtarch and ſugar, but boil your ſyrup 
more as you find they come to coat with 
it and not ſo much ſtarch ; when you 
have dried them ſeven or eight times 
put them into your ſieve; put them 
into the ſtove, do them the next day 
and ſo for fix or ſeven days ſucceſſively. 


No. 98. Cardamom Confits. 


(G E T your cardamoms at the chy- 
miſts and they will be in a ſhell; put 
them into your oven juſt to dry the 

7 {kins, 


| 
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ſkins, and they will break; pick all the 
ſeeds from them, put the ſeeds into your 
large comfit pan and have a fire under 
the ſame as for others; mix your gum, 
ſtarch, and ſyrup, and do them the ſame 
about the pan with your hands, 


No. 99. Carimel Crocont. 


T. K E your copper crocont top 
and butter it all over, then have ſome ſy- 
rup boiling in a ſtew pan; let it boil un- 
til it comes to carimel, take the pan off, 
dip a three pronged fork into the ſyrup 
or from the ſpout of the pan; and you 
will ſee ſtrings hang to the fork; move 
the fork to and fro over the crocont un- 
til you quite cover it thick, have your 
little diſh of ſweetmeats under, take this 
crocont off the mould and when cold 
put it over the ſweetmeats and handle it 
very lightly, * 


G No. 100» 
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No. 100. Whip, for a Trifle. 
TA K E one pint of cream, put it in 


a freezing pot, put the pot into a little 


ice in an ice-pail, and whip your cream 
with a whiſk ; mix your wine and rind 


of an orange in another baſon, and the 
Juice of an orange and ſugar according 


to your palate ; put your cream in and 
mix it, then pour all the liquor into a 
diſh that your trifle is to be in and put 
the froth of the cream over it, and put 
what your fancy likes to garniſh it with; 
add different coloured ſugar nonpareils 
and ſome ſmall biſcuits of different 
ſorts, 


No. 101. Everlaſting Whipſylabub to put 
into Glaſſes. 


'Ta K E five half pints of thick 


cream, half a pint of Rheniſh wine, half 


-a pint 
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Tz pint of ſack, and the juice of two large 
Seville oranges ; raſp in the yellow rind 
of three lemons, and a pound of double 
refined ſugar well pounded and fifted ; 
mix altogether with a ſpoonful of orange 
flower water, beat it well together with 
a whiſk half an hour, then with a ſpoon 
fill your glaſſes. This will keep above 
a week, it is much the better for being 
made the day before it is uſed, 


No. 102. Floating Iſland; a pretty Diſh 
for the middle of a table, at a ſecond 
courſe, or for a Supper. 


TA K E a ſoop diſh according to the 
fize and quantity you would wiſh to 
make, but a deep glaſs diſh is the beſt, 
put it on a china diſh ; firſt take a quart 
of the thickeſt cream you can get, make 
it pretty ſweet with fine powdered ſugar; 
pour 1n a gill of fine mountain and raſp 

G 2 the 
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the yellow rind of a lemon in; whiſk 
your cream very ſtrong as carefully 
as you can; pour the thin from the 
froth into a diſh ; take ſome Naples biſ- 
cuits and cut them as thin as poſſible; 
lay a layer of them as light as poſſible 
on the cream, then a layer of currant 
jelly, again, a layer of Naples biſcuits, 
over that put your cream that you 
ſaved ; put as much as you can make 
the diſh hold, without running over ; 
garniſh the outſide with ſweetmeats and 
what elſe you like. 


No. 103. Iceing for a Rich Cake. 


TA K E fix whites of eggs and whiſk 
them very ſtrong; then have a pint of 
ſyrup in a ſmall ſtewpan, and let the ſy- 
rup boil until it comes to blow through 
your ſkimmer; work it about the pan 
with a ſpoon, * it is all white and is 

a great 
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a great deal thicker, mix the whites of 
eggs together, make it very thick, put it 


over your cakes and put them into your 


ſtove; let them dry, then put another 
coat over them ; make it as ſmooth ag 
poſſible you can and let it dry in your 
ſtove. 


No. 104. To Clarify Sugar for Sczweet+ 


meals. 


Taxes x large deep copper pan and 
break two eggs into it, then whiſk it 
as you pour the pan half full of clear 
water, ſo as to make it like ſoap ſuds 
put two large loaves of ſugar into it, and 
put it over the fire; take a large ſkim- 
mer, ſtir till it is all melted, if you ſtir it 
longer your ſyrup will not be clear; be 
careful it does not boil over into the 
fire, for it is dangerous, as it may ſet the 
houſe on fire; when you find it begins 

— 20 
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to boil and the ſcum riſes, take it off the 
fire, but do not ſtir it till it has ſtood 
half an hour; then you will find that 
all the ſcum will come to the top; take 
a large ſkimmer and take it off clean; 
put it on the fire, let it boil twenty mi- 


nutes, ſkimming it all the time; ſtrain it 


through a flannel bag very clean ; put 
it into a pan or a large ſtone jar, and uſe 
it as you want it to your fruits. 


No. 105. Cedraty Eſſence. 


G E T the cedraties at the Italian 
warchouſes, raſp the rind of them all 
round very fine; put it in a large mar- 
ble mortar, and allow for every quarter 
of a pound, two pounds of powdered 
fugar ; mix it well with a large ſpaddle 
till you find it is all of a colour alike, 
and that the rind is well mixed; put it 


into a ſtone jar and ſqueeze it down as 
hard 


— 
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kard as you can; put a bladder over the 
paper you cover it with, and tie it over 
quite tight ; put it by, and in one month 
it will be fit to uſe. 


No. 106. Lemon Eſſence. 


R ASP your lemons all round very 
thin, and allow for every quarter of a 
pound of rind one pound of ſugar ; mix 
it the very ſame way you. do the eſſence 
of cedraties, put it into a ſtone jar, and 
bladder it up the ſame.. 


No. 107. Orange Eſſence. 


TA K E one dozen and a half of 
china oranges, raſp them all round and 
ſqueeze ſix of them in with the rind; 
mix it well in a baſon, let three pints of 
ſyrup boil about twenty minutes; mix 
the orange rind and juice and juſt give 

G 4 it 
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it a bojl or two and when cold put it in 
bottles and cork it up. : 


No. 108. Lemonade. 


R ASP two lemons and ſqueeze fix, 
put to them three gills of ſyrup and the 
reſt water; taſte it, and if it is not to 
your palate, alter and mend it till it is 
right; then ſtrain it through a lawn 
ſieve and put it in your glaſſes for uſe, 


No. 109. Orangeade. 


Ta K E Eight china oranges and 
raſp four of them; ſqueeze the eight 
and three lemons to the rind ; put about 
two pills of ſyrup to it and the reft 
water ; 'taſte it, and if you find it not 
rich enough put ſome ſyrup to it, 'and 
ſqueeze more oranges in according to 
your palate; and if not ſour enough 


{ſqueeze 
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ſqueeze in one more lemon; ſtrain it 
through a lawn fieve and it is fit for 
ule. 


No. 110. Currant Water made of Jelly. 


TA K E two large ſpoonfuls of cur- 
rant jelly, and mix it with a little warm 
water, then put one gill of ſyrup, ſqueeze 
two or three lemons in and let the reſt be 
water; taſte and make it to your palate 
putting a little cochineal in to make it 
of a fine colour; ſtrain it through & 


ſieve and it is fit for uſe, 


No. 111. Freſh Currant Water. 


TA K E a quart of freſh currants and 
ſqueeze them through a ſieve with your 
hand; put two large wooden fpoontuls 
of powdered ſugar and one lemon in, 
and the reſt water; make it to your 

palate 3 
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palate ; ſtrain it through a fieve, and it 
is fit for uſe. 


No. 112 Cedraty Water. 


Tax E a large wooden ſpoonful of 
the eſſence of cedraty, put it in a baſon, 


ſqueeze three lemons ;- add three pills of 
ſyrup and all the reſt water; make it to 
your palate, mind that all the eſſence is 
melted ;. and if it is not rich enough 
put more fyrup in; paſs it through 
your lawn ſteve, and it is fit for uſe, 


No. 113. Roſberry Water, of Raſberry 


Jam. 


TI K E two large ſpoonfuls of jam; 
put it into a baſon ; ſqueeze fix lemons 
in and let the reſt be water; put a little 
cochineal to colour it, put in a little ſy- 
rup to make it palatable ; paſs it through 

your 
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Four fieve, and be careful all the ſeeds 
are clean out, it is then fit for uſe. 


No. 114. Freſh Raſterry Mater. 


T A K E one pint of frefh rilbertied; 
and paſs them through a fieve with a 
wooden ſpoon ; put two large ſpoonfuls 
of powdered ſugar in, ſqueeze one lemon 
in and let the reſt be water; make it 
palatable and put a little cochineal in it 
to colour it; paſs it through a ſieve and 
it is fit for uſe. 


No. 115. Bergamot Water. 


Sou EE Z E fix lemons and to that add 
three gills of ſyrup, and let the reſt be 
water; mind you make it rich before 
you put the eſſence in; when it is to 
your taſte, put a tea- ſpoonful of eſſence 


of 
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of bergamot in; paſs it through a ſieve 
| and it is fit for uſe. 


No. 116. Apricot Water. 


Ta K E two large ſpoonfuls of apri- 


cot jam, and one gill of ſyrup; ſqueeze 
four lemons, put a handful of bitter al- 
monds pounded and a little powdered 
ſugar in the jam, ſo as to make it have 
che ſame bitter taſte as the kernels of the 
apricots; let the reſt be water and make 
it palatable, paſs it through a very fine 
lawn fieve, and it is fit for uſe. 


No. 117. Strawberry Water, of Stratu- 
berry Jam. 


T K E two large ſpoonfuls of raw- 
berry jam, ſqueeze three lemons, and add 
one gill of ſyrup and the reſt water 

to 
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to make it palatable; paſs it through a 
lawn fieve and it is fit for uſe. 


No. 118. Freſh Strawberry Water. 


Ta K E one pottle of ſtrawberries and 
pick the ſtalks from them; paſs them 
through a ſieve with your wooden ſpoon ; 
and put in two large ſpoonfuls of pow- 
dered ſugar ; ſqueeze one lemon, and let 
the reſt be water ; make it palatable, paſs 
it through a fieve and it is fit for uſe, - 


No. 119. Barberry Water. 


Tax E two large ſpoonfuls of bar- 
berry jam and put them in a baſon; 
ſqueeze two lemons, put in one gill of 
ſyrup and the reſt water; put a little 
cochineal in, and if you find it not rich 


enough put a little more ſyrup, make 


it 
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it palatable, paſs it through a ſieve, and 
it is fit for uſe. | 


No. 120. Peach Water. 


TA K E two large fpoonfuls of peach 
jam in a baſon; put one handful of bit- 
ter almonds with a little powdered ſugar; 
ſqueeze five lemons, put in two gills of 
{yrup, and let the reſt be water ; make it 
palatable, paſs it through a fieve with 
a ſpoon and it is fit for uſe, 


No. 121. Pear Mater. 


I E T ſome large pears, raſp them 
into a baſon; if your pears are large 
four will be ſufficient, if ſmall, ſix or 
eight; ſqueeze ſix lemons, put in four 
gills of ſyrup and let the reſt be water; 
make it rich and palatable, paſs it 
| through 
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through a lawn fieve and it is fit for 


No. 122. Cherry Mater. 


TA K E one pound of Kentiſh cher- 
| ries, pound them in a mortar ſo as to 
| break the kernels of them; take the 
. cherries and kernels, put them into a 
| baſon and add four pills of ſyrup; 
| ſqueeze four lemons in, and let the reſt 
| be water; make it palatable, paſs it 
| through a ſieve and it is fit for uſe. - ' 
| 


No. 123. Orgeat. 


dozen bitter almonds ; pound them very 
fine ſo that you cannot feel one piece of 
almond ; mix one quart of water with 
| them, ſtrain it through a lawn ſieve and 


| Ta K E fix ounces of ſweet and one 


put one gill of orange flower water to it, 
and it 1s fit for uſe, 
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No. 124. Barberry Ice Cream. 


Ta K E a large wooden ſpoonful of 
barberry jam and put into a baſon with 
one pint of cream ; ſqueeze one lemon 
in, mix it well; add a little cochineal 
to colour it ; put it into your freezing 
pot and cover it over ; put the freezing 
pot into a pail and ſome ice all round the 
pot; throw a good deal of ſalt on the 
ice in the pail, turning the pot round 
for ten minutes; then open your pot 

and 
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and ſcrape it from the fides ; cover it up 
again and keep turning it for ſome 
time, till your cream 1s like butter, and 
as thick; put it in your moulds, put 
them into a pail and cover it with ice 
and ſalt for three quarters of an hour, 
till you find the water is come to the top 
of the pail; do not be ſparing of ſalt, for 
if you do not uſe enough it will not 
freeze; dip your mould into water, and 
turn it out on your plate to ſend to table. 


No. 125. Raſberry Ice Cream. 
'Ta K E a large ſpoonful of raſberry 


jam; put it into a baſon and ſqueeze 
one lemon in; add a pint of cream and 
a little cochineal to colour it; paſs it 
through a fieve into a baſon ; put it 
into your freezing pot, and do as above 
directed in your barberry ice cream. 


H No. 126. 
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No. 126. Strawberry Ice Cream. 


Ta K E a large ſpoonful of ſtrawberry 
jam; add a pint of cream and a little 
cochineal; put it into your freezing 
pot, and follow the firſt directions of 
your raſberry cream. 


No. 127. Apricot Ice Cream. 


TI K E one ſpoonful of apricot jam; 
put it into a baſon and ſqueeze one lemon 
in; take a handful of bitter almonds 
pounded with a little powdered ſugar, 
put them all to a pint of cream and put 
it into your freezing pot. 


No. 128. 
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No. 128. Pine Apple Ice Cream. 


T. K E one gill and a half of pine 
apple ſyrup, put it into a baſon and 
ſqueeze in one lemon and a half; add 
one pint of cream, make it palatable, 
then put it in your freezing pot and 
freeze it till it is as thick as butter; if 
you would have it in the ſhape of a 
pine, take the ſhape and fill it; then 
lap half a ſheet of brown paper over the 
mould before you put it into the ice; 
and let it remain ſome time, and be 
careful no water gets into the ſhape. 


No. 129. Currant Ice Cream. 


TI K E one large ſpoonful and a half 
of currant jelly, put it into a baſon with 
half a gill of ſyrup; ſqueeze in one le- 
mon and a half; add a pint of cream 

H 2 and 
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and a little cochineal, then paſs it 


through a fieve and freeze it as the 
others. 


No. 130. Piſtachio Ice Cream. 


BREAk ſix eggs into a pan and 
beat them well with a wooden ſpoon.; 
put in a pint of cream, beat that well 
with the eggs .and put in the rind of a 
lemon, one gill and a half of ſyrup, and 
a little.cinnamon and.mace, boil it and 
ſtir it all the time, elſe it will burn, let it 
boil till you find it grows thick and 
comes to a curd; then take it off; mix 
four ounces of piſtachio nuts blanched 
and pounded very fine in a mortar with 
the cuſtard ; paſs it through a ſieve and 
Put it into your freezing pot. 


No. 131. 
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No. 131. Biſcuit Ice Cream. 


BREAE ſix eggs into a ſtewpan 
and beat them well with a wooden ſpoon; 
add one pint of cream, the rind of one 
lemon, two gills of ſyrup and a little 
ſpice ;- boil it till you find it juſt thick- 
ens, ſtirring it all the time; crumble 
ſome Naples biſcuit and ratifia biſeuits; 
paſs them through a fieve with the other 
ingredient and put it in your freezing, 
pot. 


No. 132. Plain Tee Cream. 


Py T one pint of cream into a freez- 
ing pot in a little ice, whiſk it about 
till it hangs about the whiſk ; then take 
the whiſk. out and put as much pow-- 
dered ſugar as will lay on half a 
crown ; ſtir it and ſcrape it about with 
your ice ſcraper till you find it all fro 
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zen; put it into your moulds and put 
them into your ice to take the ſhape. 


No. 133. Brown Bread Ice Cream. 


D O the ſame with a pint of cream 
as in the plain ice cream, only when you 
"have frozen it, raſp two handfuls of 
brown bread and put it in before you 
Put it into your moulds. 


No. 134. Royal Ice Cream. 


TA K E the yolks of ten eggs and 
two whole eggs ; beat them up well with 
your ſpoon ; then take the rind of one 
lemon, two gills of ſyrup, one pint of 
cream, a little ſpice, and a little orange 
flower water; mix them all well and put 
them over the fire, ſtirring them all the 
time with your ſpoon ; when you find 
it grows thick take it off, and paſs it 
| throvgh 
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through a ſieve; put it into a freezing 
pot, freeze it, and take a little citron, 
and lemon and orange peel with a few 
piſtachio nuts blanched ; cut them all 
and mix them with your ice before you 
put them in your moulds. 


No. 135. Ginger Ice Cream. 


Ta K E four ounces of ginger pre- 
ſerved, pound it and put it into a ba- 
ſon, with two gills of ſyrup, a lemon 
ſqueezed, and one pint of cream; then 
freeze it. | 


No. 136. Freſh Strawberry Ice Creams 


Ta K E one pint of freſh ſtrawber- 
ries, pick the ſtalks from them and paſs 
them through a fieve with your wooden 
ſpoon ; add four ounces of powdered 
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ſugar to them, and one pint of cream, 
freeze it, &c. 


No. 137. Freſh Raſberry Ite Cream. 


TI K E one pint of raſberries paſs 
them through a ſieve; put five ounces 
of powdered ſugar and a pint of cream, 
then freeze it. 


No. 138. Freſh Apricot Ice Cream. 


| Ta K E four ounces of the ripeſt apri- 


cots you can get, paſs them through a 
fieve with your wooden ſpoon with four 
ounces of powdered ſugar and one pint 
of cream, and freeze it. 


No. 139. Coffee Ice Cream. 


Ta K E one ounce of coffee whole, 
and put it in a ſtew pan with one pint 
| of 
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of cream; put it over the fire and let it 
fimmer and boil ten minutes or a quarter 
of an hour; drain all the coffee from it, 
break four eggs into a pan and add one 

gill and a half of ſyrup; beat them well 

up together, put the cream that comes 
from the coffee into it; give it a boil, 
ſtirring it all the time, paſs it through a 
ſieve and freeze it. 


No. 140. Chocolate Ice Crram. 


Ta K E one ounce and a half of cho- 
colate and warm it over the fire; take 
ſix eggs, one gill of ſyrup, and one pint 
of cream; put it over the fire till it be- 
gins to thicken ; mix the chocolate in, 


pals it through a ſieve and freeze it. 


ID 


No. 141. 


22 THE COMPLETE 


Q 


No. 141. Seville Orange Tee Cream. | f 


R ASP the rind of one Seville orange 
into a baſon, and ſqueeze three, and two 
lemons; add two gills of ſyrup and one 
pint of cream; mix it well, paſs it | 
through a ſieve, and freeze it. 


No. 142. Lemon Ice Cream. 


Ra SP one lemon, and ſqueeze 
three or four; add two gills of ſyrup 
and one pint of cream; mix it all to- 
gether paſs it through a ſieve, and 
freeze it. 


No. 143. China Orange Ice Cream. 
Ra S P one china orange; ſqueeze 


four, and one lemon and a half, put in 


two gills of ſyrup and one pint of 
cream 3 
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cream; paſs it through a ſieve and 
freeze it. 


No. 144. Burnt Filbert Ice Cream. 


Ro A'S T ſome Barcelona nuts well 
in the oven, and pound them a little 
with ſome cream ; put four eggs into a 
ſtewpan, with one pint of cream and 
two gills of ſyrup ; boil it till it grows 
thick, paſs it through a ſieve and freeze 
it ; then mix your filberts with it before 
you put it in your moulds, 


No. 145. Burnt Ice Cream. 
Ta K E fix eggs, one gill of ſyrup 


and one pint of cream ; boil it over the 
fire until it becomes thick; then have 
two ounces of powdered ſugar ih another 
ſtewpan, and put it over the fire; let it 
burn till all melts, tirzing it all the time 

and 
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and when you ſee it-is all burnt of a fine 
brown, pour the other in,- mix it quick- 
ly, paſs it through a fieve, and freeze it. 


No. 146. Millefruit Ice Cream. 
Tak E two gills of ſyrup; ſqueeze 


three lemons, put in a pint of cream, and 
freeze it; cut ſome lemon peel, a little 


orange peel, and a little angelica into 


ſmall pieces; when it is frozen ready 
to put into the moulds, put in your 
ſweetmeats with a little cochineal; mix 
your ingredients well but not the cochi- 
neal as it muſt appear only here and 
there a little red, then put it into the 


mould. 


No. 147. Freſh Currant Ice Cream. 


T4 K E one pint of currants, paſs 


them through a ſieve with five ounces 
| of 
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of -powdered ſugar and a pint of cream, 
then freeze it. 


No. 148. Cedraly Ice Cream. 


TA K E two large ſpoonfulls of eſſence 
of cedraty, put it into a baſon, ſqueeze 
in three lemons and add one pint of 
cream; obſerve that all the eſſence is 
melted, then paſs it through a ſieve and 
freeze it. 


No. 149. Burnt Almonds Ice Cream. 


"Ti I'S ice is done in the ſame mane 
ner as the burnt filbert ice cream. 


No. 150. Parmaſan . Cheeſe Ice Cream. 
Tax E fix eggs, half a pint of ſyrup 


and a pint of cream.;- put them into a 


ſtewpan and boil them until it begins to 
thicken ; 
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thicken ; then raſp three ounces of par- 
maſan cheeſe, mix and paſs them through 
a ſieve, and freeze it. 


No. 151. Damſon Ice Cream. 


Ta K E three ounces of preſerved 
damſons, pound them and break the 
ſtones of them, put them into a baſon, 
ſqueeze in two lemons, and a pint of 
cream; preſs them through a fieve 
and freeze it. 


No. 152. Prunello Tce Cream. 


P UI five eggs into a pan with two 
gills of ſyrup and one pint of cream; 
boil it over the fire till it comes thick, 
then put as much prunello ſpice as will 
make it palatable ; then paſs it through 
a ſieve, and freeze it. 


No. 153. 
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No. 153. Peach Ice Cream. 


TA K E one large ſpoonful of peach 
jam, add one handfut of bitter almonds 
pounded with ſugar, ſqueeze one or 
two lemons, and put in a pint of cream; 
then paſs it through a ſieve, and freeze it, 


No. 154. Black Currant Ice Cream. 


14 K E one large ſpoonful of black 
currant jelly, ſqueeze one lemon in 
and add a pint of cream; paſs it and 
freeze it. 


No. 155. Cherry Ice Cream. 


Ta K E half a pound of preſerved 
cherries, pound them ſtones and all ; 
put them into a baſon with one gill of 
ſyrup, ſqueeze in one lemon and add a 
pint of cream, paſs it through a ſieve, 
and freeze it, 
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No. 156. Barberry Water Ice. 


TA K E a large ſpoonful of barberry 
jam, put it into a baſon, ſqueeze in one 
lemon, add a.pint-of water and a little 
cochineal to colour it; paſs it through 
a ſieve and freeze it; be very mindful 
that it freezes thick and ſmooth like but- 
ter before you put it in your moulds, 


No. 157. 
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No. 157. Raſberry Water Ice. 


TA K E a large ſpoonful of raſberry 
jelly or jam; put it into a baſon, ſqueeze 
in one lemon, add a pint of water and 
a little cochineal, and paſs it through 
a ſieve; if you make it roith jam be 
careful not to let any of the ſeeds get 
into your ice, let it freeze rich like but- 
ter, which if it does not, you muſt add 
a little more ſyrup, and then freeze it. 


No. 1 58. Strawberry Water Ice. 


Ta K E a large ſpoonful of ſtraws 
berry jam, put it into your baſon; 
ſqueeze in one lemon, add a pint of 
water and a little cochineal, and if it do 
not freeze rich enough, add a little more 
ſyrup and freeze it, 


I No. 159. 
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No. 159. Apricot Water Ice. 


TA K E a large ſpoonful of apricot jam, 
put it into a baſon, ſqueeze one lemon in, 
add a pint of water, and put to them one 
handful of bitter almonds pounded fine, 
with a little ſugar ; paſs them through 
a ſieve, and freeze it rich and thick. 


No. 160. Pine Apple Water Ice. 


T. K E two gills of pine apple ſyrup, 
ſqueeze two lemons in, and add a pint of 
water; it muſt be rich and freeze thick; 
if you want to have it to the ſhape of a 
pine, cloſe it well and cover your ſhape 
with a ſheet of paper before you put it 
in the ice; let it lie for one hour co- 
vered with the ice and ſalt before you 
turn it out. 


No. 161. 
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No. 161. Chocolate Wattr Tre. 


TA K E three ounces of chocolate, 
warm it and mix half a gill of ſyrup 
with · a pint of water; mix it well and 
freeze it thick. 


No. 162. Seville Oren? Water Tee. 


Ta K E the rind of two Seville oranges 
off very fine and thin; ſqueeze them 
into a baſon with one lemon; add two 
gills of ſyrup and half a pint of water; 
paſs them through a fieve and freeze 
them rich. 


No. 16 3 a China Orange Water Ice. 


Ra SP one china orange, ſqueeze 
in three and one lemon, put in two 
gills of ſyrup and half a pint of water; 
paſs it and freeze it rich and thick. 


1 2 No. 164. 
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No. 164. Lemon Water Ice. 


Ra S P one lemon, ſqueeze three, and 


put in two gills of ſyrup and halt a 
pint of water ; paſs it and freeze it rich, 


No. 165. Punch Water Tce. 


P ARE the rind very thin off one Se- 
ville orange, you are not to raſp it ; put 
your parings into a baſon, ſqueeze in 
two oranges and one lemon, put in two 
gills of ſyrup and half a pint of water, 
mix it and pals it; freeze it rich, when 
frozen and mixed well with your ſpoon, 
put as much rum in as you think will 
make it agreeable to the palate, but 
when you put the rum in, take the freez- 
ing pot out of the ice while you mix it, 
which muſt be well done before you 
Put it into the moulds, 


No. 166, 
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No. 166. Peach Water It. 


Ta K E a large ſpoonful of peach 
jam, put it into a baſon with a large 
handful of bitter almonds pounded fine, 
one gill of ſyrup, and one pint of wa- 
ter; paſs it and freeze it rich. 


No. 167: Currant” Water Tee. 


TA K E a large ſpoonful and a half 
of currant jelly, put it into a baſon, 
ſqueeze in two lemons and half a gill 
of ſyrup and a pint of water; then freeze 
it rich. 


No. 168. Freſh Currant Water Ice. 


Tax E a pint of eurrants, paſs them 
through a ſieve, put in four ounces of 
powdered ſugar and one pint of water ; 
paſs it and freeze it rich. 


13 No. 169. 
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No. 169. Freſh Raſberry Water Ice. 


Ta K E half a pottle of rafberries, 
paſs them through a ſieve, then put in 
five ounces of powdered ſugar and a 
pint of water; paſs it and freeze it 
rich. 


No. 170. Damſon Mater Ice. 


TA K E a quarter of a pound of pre- 
ſerved damſons and break the ſtones, 
put them into a baſon, ſqueeze in one 
lemon, add almoſt a pint of water and 
half a gilll of ſyrup ; paſs it through a 
ſieve and freeze it rich. | 


No. 171. Prunello Water Ice. 


Pu T two gills of ſyrup into a baſon; 
ſqueeze in three lemons, half a pint of 
water, 
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water, and as much prunello ſpice as 
will make it palatable; preſs it and 
freeze it rich. 


No. 172. Black Currant Water Ice. 


Ta K E one large ſpoonful of black 
currant jelly, put it into a baſon ; ſqueeze 
in two lemons, and add a pill of ſyrup 
and half a pint of water; paſs it and 
freeze it rich. 


No. 173. Grape Water Ice. 


Ta K E two handfuls of elder flow- 
ers, put them into a pot, boil a pint of 
water and pour it over them, cover them 
cloſe; then take two gills of ſyrup and 
the juice of three lemons; drain all the 
water from the flowers, add it to the 
reſt, making it palatable, paſs it and 
freeze it; when it is frozen, put it in 

| 4 the 
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the ſhape of a bunch of grapes, cloſe it 
well and cover the mould with half a 
ſhect of paper ; then put it into the ice 
and falt for one hour before you turn 
it out, 


No. 174. Cherry Water Ice. 


is K E a quarter of a pound of pre- 
ſerved cherries ſweet; pound them in a 
mortar juſt to break the ſtones; then 
put them into your baſon, ſqueeze in 
two lemons, add one gill of ſyrup, a 
pint of water, and a little cochineal ; 
mix them well together ; paſs them, and 
freeze it rich. 


No. 175. Pear Water Ice. 


8 QUEEZE three lemons into a 
baſon, add two gills of ſyrup, and half 
2 pint of water; raſp four large French 

— pears 
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pears into it; mix them well and make it 
palatable, paſs it through a lawn fieve 
and freeze it rich ; put it into the ſhape 
of the pear, cover the moulds with 
paper before you put them in the ice. 


No. 176. Millefruit Water Ice. 


Sou EE Z. E three lemons into a ba- 
ſon, add two gills of ſyrup, and half a 
pint of water ; freeze it rich, then cut 
ſome preſerved orange and lemon peel 
with a little angelica in ſmall pieces 
put them with the ice which muſt be 
like butter before they are put in ; paſs 
it through a fieve before you freeze it, or 
put your ſweetmeats in, then put a little 
cochineal in, but you are not to mix 
that much, only to be a little red here 
and there, as if to run in veins in the ice, 
but obſerve you do this before you put 
it in che moulds. 


No. 177. 
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No. 177. Bergamot Water Ice. 


8 QUEEZE three lemons into a 
baſon, add two gills of ſyrup, half a 
pint of water and half a tea ſpoonful of 
eſſence of bergamot, paſs it and freeze 
it rich before you put it into your 
moulds, 


No. 178. Cearaty Water Ice. 


Ta K E four ounces of eſſence of 
cedraty, put it into a baſon, ſqueeze in 
three lemons, and add two gills of ſy- 
rup, and half a pint of water; then paſs 
it through a ſieve, freeze it rich, and if 
you would have it in the ſhape of the 
cedraty, after you have filled your 
mould, cloſe it well and cover it with 
half a ſheet of brown paper before you 
put it in the ice. 


No. 179. 
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No. 179. Freſh Strawberry Water Ice. 


TAE E half a pottle of firawberries, 
pick the ſtalks from them, paſs them 
through a fieve, put in five ounces of 
powdered ſugar and one ꝓint of water; 
paſs it and freeze it rich, if it do not 
freeze rich put ſome ſyrup in. 


- 


FRUITS 
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FRUITS PRESERVED 


No. 180. Apricots, in Brandy. 


Ge T the beſt apricots you can of 
the paleſt colour and elear from ſpots, 
but not too ripe ; put them in a pan of 
water, cover them over with paper and 
put them over a very ſlow fire; let them 
ſimmer till you find they grow oft ; 
then take out thoſe that grow ſoft; put 
them in a large tablecloth four or five 


double, and cover them up cloſe ; then 
have 
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have ſome of the beſt French brandy, it 
muſt not be coloured but clear like wa- 
ter, and put ten ounces of powdered ſu- 
gar to every quart of brandy ; let the 
ſugar melt, then put your apricots into a 
glaſs jar, fill it up with your brandy and 
cover it up very cloſe with leather and 
bladder, now and then keep filling up 
your jar with brandy, for the apricots 
ſuck up a good deal, if you do not cover 


them cloſe the apricots will loſe their 
colour. 


No. 181. Peaches, in Brandy. 


GE T ſome of the fineſt peaches, free 
from all ſpot colour, what is called the 
white heart peach; they come in the laſt 
in ſeaſon ; ſcald them in a ſtew-pan of 
water, take them out when ſoft and put 
them in a large tablecloth four or five 
double; put ten ounces of powdered 


ſugar 
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ſugar to every quart of French brandy, 
white, let your ſugar melt and ſtir it 
well; put your peaches into a glaſs jar, 
and pour your brandy over them ; cover 


them very cloſe with leather and blad- 


der, and obſerve to keep your jar filled 
with brandy. 

N. B. Mix your brandy and ſugar 
before you ſcald your peaches. 


No. 182. Morella Cherries, in Brandy. 


Gr T ſome of the fineſt morella cher- 
ries you can; cut the ſtalks and leaves 
from them about half an inch long and 
put them into your glaſs jar; put ten 
ounces of powdered ſugar to every quart 
of brandy ; when the ſugar is diffolved 
pour it over your cherries, cover it cloſe 
with the leather and bladder, and r 
filling it up. 


No. 183. 
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No. 183. Mogul Plumbs, in Brandy. 


Ta K E ſome preſerved, mogul plumbs 
and drain all the ſyrup from them, 
put them into your jar, put five ounces 
of ſugar to every quart of brandy ; 
when the ſugar is melted pour it over 


your plumbs, and cover it cloſe as be- 
fore direCted. 


No. 184. Green Gages, in Brandy. 


T4 K E ſome preſerved, green gages 
and uſe the ſame method as your laſt 
receipt directs. 


No. 185. Green Orange Plumbs, in 
Brandy. 


' Ta K E ſome peſerved green orange 
plumbs and uſe the ſame method as be- 
fore directed. | 


No. 186. 
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No. 186. Grapes, in Brandy. 


Th K E ſome preſerved grapes and 
uſe the ſame method as before directed. 
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No. 187. Green Apricots, Wet. 


Ta K E green apricots when they are 
the ſize of a ſmall walnut, put them in 
a bag with a great deal of ſalt, and ſhake 
them in it juſt for the ſalt to take off 
the filkineſs of the ſkin; then take them 
out, put them into a large pan with 
water, place them over a flow fire juſt 
to ſcald them, and when you find they 
grow ſoft, then have a flat preſerving 

K pan. 
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pan with a very thin ſyrup boiling in it, 
but before you put them in, drain the 
apricots well from the water through a 


ſieve; when the ſyrup boils put them 


in, but do not put too many in the pan 
at a time, only let the ſyrup cover the 
apricots; but obſerve you do not crowd 
them in the pan; boil your ſyrup about 
a quarter of an hour, then take them 
out, put them in a flat earthen pan and 
cover them with a ſheet of paper, that 
no duſt can get in; the next day boil 
them half an hour, and if you find they 
look well, drain the ſyrup from them 
through a ſieve; boil the ſyrup twenty 
minutes, then put the apricots in again 
and juſt give them two or three boils; 
then put them in the flat pan and cover 
them cloſe with paper, minding to keep 
them covered with ſyrup as it boils ; 
when your ſyrup is of a fine thickneſs 
and the apricots look well, put them 

into 


1 
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into your pots and when cold put a little 
apple jelly over them to cover the tops. 


No. 188. Apricots Ripe, Wet. 


F IRST take a large knife, ſplit the 
the apricots in half and with a ſmall 
knife peel them fine, have a preſerving 
pan on the fire with water boiling, put 
| ſome of the apricots in; when you find 
they grow ſoft have two baſons of cold 
water on each hand and put the ſofteſt 
by themſelves, as thoſe that are broken 
will ſpoil the reſt; have a preſerving 
pan on the fire with thin ſyrup boiling, 
drain all the. water from them, and put 
the hardeſt ones in and let them boil ten 
minutes, then put them in a flat earthen 
pan, and cover them with paper; then 
Rave another preſerving pan on the fire 
with ſyrup boiling ; put the ſoft ones in 
and juſt give them a boil or two, then 
K 2 put 
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put them in the ſame pan as. the others 
and cover them the next day; boil the 
hard ones five minutes, and put them in 
the ſame pan again, but drain the ſyrup 
from the ſoft ones; boil it and pour it 
on them when hot; do the ſame four or 
five days ſucceſſively, and keep them co- 
vered with the ſyrup, then put them in 
pots, and pour a little apple jelly over the 
top, and be careful the pots are not in 
the leaſt damp, for that will make them 
work and grow ſour. 


No. 189. Preſerved Pine Apple 
Chips, Wet. 


TI K E the top and ſtalk of the 
pine apple, chip off the ends of the out- 
ſides and the bottoms of them; cut the 
pine apples in ſlices about the thickneſs 
of the fifth part of an inch; take an 
earthen deep pan, and one pound of ſu- 


gar; 
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gar'; lay ſome ſugar at the bottom of 
the pan, then a layer of the pieces of 
pine, but not one over the other; then 
put another layer of ſugar pretty deep, 
then another of pine, then another of 
ſugar pretty deep, and ſo on till your 
pan is almoſt full; at the top put a 
good deal of ſugar pretty deep; cover 
them up with paper and let them ſtand 
till you ſee the ſugar is almoſt melted ; 
let them and the ſyrup boil half an hour, 
then put them in the ſame pan again, 
the next day give them another boil, 
and ſo continue eight days, then drain 
all the ſyrup from them entirely ; if the 
ſyrup is too clodden, juſt dip the chips 
in a little water; then wipe them and 
lay them on your ſieve to dry ; mind the 
ſie ve is quite dry; as you put them into 
the ſtove, duſt a little very fine powdered 
ſugar through a cloth bag over them, put 
them in the ſtove and let them remain 

K 3 there 


# 
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there till you think they will not give 


nor be ſtickey ; then put them in your 
drawers or box with clean white paper 


about them. 


No. 190, Angelica, Wet. 


by 


C UI the ſtalks of the angelica about 
a foot long, put them in a pan of water 
and boil them till they are quite ſoft; 


then ſtring the outſides of them, and put 


them into a tub of cold water, till they 


are all done; drain all the water off, lay 
them in a long earthen pan till it is three 


parts full, pour ſome boiling ſyrup over 
them and fill the pan with it, always 


keeping the angelica covered with ſy- 


rup, and let it ſtand till next day ; there 
mult be a hole in the fide of the pan 
towards the bottom that you may always 
drain the ſyrup from the angelica with- 


out diſturbing it; boil the ſyrup, put it 


to the angelica for eight or nine days 
| ſuc- 
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fucceſſively, and let it remain in the 
ſame pan for uſe. 


\ 


No. 191. Barberries in Sprigs, Net. 


CUT the fides of the barberries 
open, take the ſtones out of them, tie ſix 
bunches to a piece of wood about an 
inch long and about the fixth part of an 
inch wide, wind them on with red thread; 
put your barberries in bunches on a 
fieve, and have a preſerving pan with 
ſugar, and boil the ſyrup half an hour; 
put the barberries in the ſyrup, boil 
them and ſkim them with paper, give 
fix or ſeven boils, always get the ſcum 
clean off ; put them in a flat earthen pan 
and cover them with paper; thoſe tied 
on a ſtick are called bunches, but what 
you would wiſh in ſprigs muſt not be 
tied to a ſtick, you may put them in 
pots as other ſweetmeats. 

K 4 No. 192. 
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No. 192. Raſberries N. bole, Wet. 


Ta K E ſome of the fineſt raſberries 
you can get, then with a large pin pick 
the largeſt and dryeſt; juſt cover the 
bottom of a fieve with them ; put a-pre- 
ſerving pan on the fire with ſyrup in it, 
boil the ſyrup ten minutes, then put the 
raſberries in, let them boil, and ſkim 
them as they boil with whitiſh brown 
paper; ten or twelve boils are ſufficient, 
and of all things obſerve that the pots 
are quite dry before you put your raſber- 
ries in, for if they are the leaſt damp it 
will ſpoil your fruit ; the next day cover 
them with apple jelly and let them ſtand 


in the pots two days before you tie 
them up. 


No. 193. 
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No. 193. Curranis in Binches 
Whole, let. 1 


TA k E fome of the beſt currunts bu 
can get; ſtone them with a pin and cut 
them as little as you poſſibly can; take 
a ſmall piece of ſtick, tie about fix 
bunches to this ſtick with thread, and 
lay them on a ſieve; have your preſer- 
ving pan on the fire with your ſyrup 
in it, boil the fyrup about twenty mi- 
nutes on a briſk fire; put your cur- 
rants in bunches into the fyrup ; only 
cover the bottom of the pan with them, 
nor put too many in; let them have 
five or fix boils, and take the ſcum off, 
with paper; put them in your pots; 
when cold put ſome apple jelly over the 
top of them and mind your pots are very 
dry as before directed. 


No. 194. 
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No, 194. Cedraties Whole, Mei. 


GE T the cedraties at the Italian 
warehouſe; make à hole through the 
middle of them at the thick end; put 
them in a large preſerving pan with 
water and boil them one hour and a half, 
then drain all the water from them, ſet 

them up end ways to drain the water 
out of the ends; boil ſome ſyrup in a 
large preſerving pan twenty minutes, 
then put the cedraties into a large earth- 
en deep pan, pour the ſyrup over them 
and let them ſtand two days before you 
meddle with them, then boil them with 
ſyrup half an hour ; (do not let them be 
too ſoft) put them into the pan and cover 
them with paper ; the next day drain 
the ſyrup from them, boil and pour it 
on them again and repeat it ſo for ten 
days, always keeping them covered with 
ſy rup; thoſe done in quarters are done 
67 the 
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the ſame way only cut long ways before 
you firſt boil them; when done put 
them into your pots, and when cold 
cover them with apple jelly; take care 
your pots are dry. 


No. 1 95. Cherries Sweet, in Hruß. 


L E T your cherries be the beſt Ken- 
tiſh you can get, ſtone them, put them 
into a tub with boiling hot ſyrup over 
them, and cover them till the next day; 
then boil and put them in the tub again, 
the next day boil them ſoftly twenty mi- 
nutes and put them into the tub again, 
continue this for eight days; then make 
a thick ſyrup for them, put them into 
it, then in an earthen pan or pot; put 
ſome apple jelly over the tops and 
brandy papers over them; if you want 
to dry ſweet cherries, put them into your 
Preſerving pan, warm them and drain 
them 
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them well from the ſyrup through a 
fieve; put them into the hot ſtove and 
ſhife the fieve every day till they are 
dry; then put them into your boxes. 
Whole cherries are preſerved the fame 


way as thoſe, only you leave the ſtones in 


and the ſtalks on-them, 


No. 1 96. Cherries not Stveet, 
Wet,. or Dry. 


L E T your cherries be the beſt Ken- 
tiſh you can get, and ſtone them in this 
manner; cut a quill as if you were go- 


ing to make a tooth pick, only make 


the end of it round, take hold of the 
cherry, thruſt the quill down cloſe to the 
top of the cherry, holding the ſtalk at 
the ſame time that you pull, then the 
ſtone will come out without tearing the 
cherry to pieces, which otherwiſe it 


would do hen you have done fo to all 


the 


che cherries, put them into a tub, and 
put a large quantity of powdered ſugat 
over them, ſo as to put layers of ſugar, 
and layers of cherries till the tub is full; 
let them ſtand two or three days till you 
find all the ſugar is melted, amongſt the 
juice of the cherries ; then let, them 
have one or two boils, pour them into 
the tub again, and let them ſtand till the 
next day; repeat the ſame four or five 
days ſucceſſively; the laſt time pour 
what, you want to dry on a ſieve, and 
when they are all well drained, have 
heves enough to put them on, then put 
them on the bottom of a ſieve only juſt 
to cover the bottom ; let your ſtove be 
very hot; put them in, changing them 
eyery day, and turn the cherries, they 
will dry the better, then paper your. 
box, and put them in ; thoſe you would. 
wiſh wet, put them in pots as before 
directed. 2h dc 

No. 197. 
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No. 197. Cucumbers in Girkins, Wet. 


LE + your cucumbers be clear, and 


free from all ſpots, put them in falt and 


water, let them ſtand two or three days, 
then take them out and drain them well ; 
put them in another pan of water, ſcald 
them, put them in a tub, and let them 


:ſtand all night; then drain the water 


From them, put them into a pan of 
water, and to every two quarts of water 
put half a pint of ſyrup ; put them in, 
and let them boil over a flow fire fiy 
minutes; put them in the tub again, 
and let them ſtand till the next day; 
then boil them again, drain that ſyrup 
from them, and have a clean pan with 
the ſyrup of a proper thickneſs ; let it 
boil, put the cucumbers into it, and let 
them boil gently for a quarter of an 
hour; then put them into a flat brown 
pan, and cover them; let them ſtand 
two 


* 
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two days, then drain the ſyrup from 
them; boil the ſyrup one minute, and 
pour it over them; the next day boi 
them and the ſyrup together three or 
four minutes and repeat the ſame for 
five days; then put them in the pots 
or in a cream pan, and cover them up. 
N. B. Always obſerve to let your 
preſerved fruits ſtand two or three days 
before you put them up. l 


— 


N o. 198. Comport Golden Pippins, Wet. 


Lr your golden pippins be the 
largeſt and ſoundeſt you can get; pare 
them very fine and clean, bore a hole 
through them large enough to put your 
little finger through; put ſome very fine 
ſyrup rather thin in a preſerving pan, 
peel ſome lemons very fine, and put 
the peel in the ſyrup, which muſt be 
thinner than any thin ſyrup in any for- 

mer 
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mer ingredients; put your apples in and 
let them ſimmer over the fire very gently 
three quarters of an hour; then take 
them off and when cold they are done, 
then put them in your cofitter for table. 

N. B. This is a quick way when you 


want a comport in a hurry. 


No. 199. Comport French Pears, « 
White, Net. 


LE T your pears be large and ſound; 
cut them into quarters long ways ; put 
them in a pan of water, and over the fire - 
which muſt be ſlow ; let them ſimmer 
three quarters of an hour very ſlowly; 
then put ſome lemon peel in a pan of 
thin ſyrup ; drain all the water from 
them ; when your ſyrup boils, put them 


in and give them five or ſix boils; then 


put them in an earthen flat pan, and the 
next day boil them again, till you think 
the 
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the ſyrup is got well into them, then 
— cu yg 


No. 200. Comport French nen 
Red, Wet. : : 


Lex T — 
pare and cut them in quarters; prepare 
them as in the former receipt, only put 
ſome cochineal in to colour them, while 
they are ſimmering over the fire; put it 
in by degrees, till you ſee it becomes a 
fine red. 


No. 201. Damſons Whole, Wet. 


Ger fome of the largeſl and beſt 
damſons, and prick them with a pin at 
each end, boiling ſome ſyrup on a briſk 
fire, in your preſerving pan for a quarter 
of an hour; then put your damſons in, 
and boil them twenty minutes; put 

| L them 
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them in an earthen pan, cover them up 
with paper, and fkim them as they boil 
quite clean; put them into your pan; 
the next day ſtrain the ſyrup from-them, 
and let it have a good boil; then put 
the damſons into the pots, and when 
cold put ſome apple jelly over them. 


No. 202. Grapes in Bunches, Wet. 


STON E your grapes with a large 
pin, have a large preferving pan with 
water in it, put half an onnce of 
ſalt in with the water when cold, and put 


. 1 
a ſheet of paper over them in the water ; 
let them ſimmer over a flow fire about 


half an hour; let them ſtand till cold, 
put them into a brown pan or a little tub 
with ſome water till the next day, then 
draw all the water from them ; have 
ſome thin ſyrup boiling on the fire, put 
the grapes into it, and when they are in, 
let 


L ˙· ˙ — RR. 3 
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Jet them boil five minutes; then take 
them off, put them into an earthen pang 
and cover them with paper ; the next 
day drain the ſyrup from them, and boil 
the ſyrup a quarter of an hour; then put 
the grapes in five minutes; repeat the 
ſame next day, till the ſyrup comes to a 
proper thickneſs, and the grapes look 
well, but be careful to have ſyrup 
enough to cover them. 


No. 203. Gooſeberries in the Form of 
Hops, Wet. 


Ge T the fineſt green gooſeberries 
you can, cut them into quarters, and take 
the ſeeds out of them; take a needle 
and white thread, make a knot at the 
end, take hold of one of theſe gooſeber- 
ries that you have cut, and puſh the nee- 
dle through the end of the gooſeberry 


that is ſplit, take another and do the 
= fame, 
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ſame, and make it go part of it into the 
other gooſeberry, and do fo till you have 
got eight on; then you will find they 
will be inthe form of a green hop; 
when you have finiſhed your hop, faſten 
the ends of the thread; put them into a 
pan of water, ſcald them, and put them 


into a tub with their own liquor, that 


you have ſcalded them in; let them lie 
in the tub, three or four days, till they 
begin to grow ſour and ferment; then 
put them into ſome freſh water over 
the fire till they become hot, but not to 
boil, obſerve to put a little ſugar into 
the water, and they will green; drain all 
that away from the hops and lay the 
hops regularly in an earthen pan; boil 
ſome thin ſyrup and put over them ; 
give them a boil once a day, till you 
think they are done, and keep them in 


an earthen pan, till you want to dry 
them, 


—— No. 204. 
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No. 204. Green Gooſeberries, Net. 


L E T your gooſeberries be the largeſt 
and fineſt you can get, put them over 
the fire to ſcald, but do not let them 
boil, put them into a tub and let them 
ſtand three days; then drain all the li- 
quor from them, put them into another 
pan with water, and a little ſyrup with 
the water; let them be over the fire till 
they are warm, but not to boil only juſt 
to come green; the next day ſtrain all 
the liquor from them, put the goaſeber- 
ries, into an earthen pan, and pour ſome 
thin ſyrup over them boiling hot; re- 
peat it once a day for ſix days; make the 
ſyrup come thicker by degrees, and then 
Þut them into the pots. 


L 3 No. 205. 
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„No. 205. Lenions Whole, Wit. 


G E T ſome large clear lemons that 
have no ſpots, carve the outfide of them 
with a knife as you like; ſcoop a hole 
at the ſtalk of them, that you may put 
your little finger in, that the ſyrup may 
penetrate the inſide ; have a large pre- 
ſerving pan with water, put the lemons 
into the water, cover them with paper, 
and let them boil gently, till you find 
them grow tender; then have ſome thin 
ſyrup, boiling on the fire, drain all the 
water from the lemons quite dry ; put 
the lemons into a ſmall tub, pour the 
ſyrup over them, and cover them with 
paper; let them ſtand till the next day, 
then drain the ſyrup from the lemons, 
and boil it a quarter of an hour; then 
put the lemons into the tub again, pour 
the ſyrup over them, and let them ſtand 
till the next day; then boil the lemons 
| and 
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and ſyrup together for twenty minutes; 
put them into the tub again, keep the 
lemons covered with ſyrup, and if you 
find it ſhrink, put more ſyrup to it the 
next day ; repeat the ſame boiling, and 
when you find the ſyrup has penetrated 
the lemons, and they are clear, take a 
clean large preſerving pan with more 
ſyrup, and boil it till it is pretty thick ; 
drain the old ſyrup from the lemons, put 
them into the tub, pour the other ſyrup 
that is boiling over them, and let them 
ſtand three or four days before you look 
at them, then if you find they have not 
ſucked in the ſyrup enough, you may 
drain the ſyrup from them, and give 
them another boil for a quarter of an 
hour; pour it boiling over them, and 
always keep them in a flat earthen pan. 


z 


* No. 206. 
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No. 206. Seville Oranges Whole, Wet. 
Ta K E ſome of the largeſt Seville 
oranges you can get, and very clear 
Trom all ſpots; carve the outſides of 
them in flowers or according to your 
own fancy; bore a hole at the ſtalk 
end of them, about the fize of half your 
little finger; put them into cold water, 
for where you have carved them the 
rind will turn black; let them be in 
cold water about four or five hours; 
then put them on the fire in a large cop- 
per pan, and boil them ſlowly about 
four hours; then take them out of the 
water and turn them with the end that 
has the hole undermoſt upon a fieve, that 
all the water may drain out of them; 
let ſome thin ſyrup boil a quarter of an 
hour in another pan, put the oranges in 
and boil them ten minutes; then put 


them | ina ſmall tub, pour the ſyrup over 
| them 
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them and cover them with paper; the 
next day boil the oranges and ſyrup 
together a quarter of an hour on a briſk 
fire; put them into the tub again, 
and let them ſtand till next day; then 
drain the ſyrup from them and boil it 
twenty minutes, obſerving to keep them 
well covered in the ſyrup.; continually 
boiling your ſyrup, and puting it over 
the oranges for fix or eight days till you 
find they are tender, and have taken the 
ſyrup; let them ſtand five or ſix days 
in the ſyrup, give the ſyrup five or fix 
boils again, and pour it over the oranges 
into a large flat earthen pan, in which 
keep them for uſe, 


No. 207. Orange Peels, Wet. 


GET tome of the fineſt Seville · orange 
peels clean from ſpots; put them into 
A copper pan, if you have a great num- 

A ber 
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ber to do, and boil them two hours 
ſcrape the infide of them clean, that 
none of the pith remains; place the peels 
one in another round a ſmall tub, till 
the tub is almoſt full; pour a great 
deal of ſyrup over them till they are 
covered ; let them ſtand two or three 
days before you touch them ; make a 
hole at the bottom of the tub, drain the 
ſyrup from the peels, boil and pour it 
over them ; let them ſtand for two days, 
then boil your ſyrup again, and let them 
ſtand for four or five days running ; then 
drain all the ſyrup from them, and pour 
it when boiling on them again; let 
them remain in the tub till you are 
going to candy them, then take them 
out, and waſh them when you want 
them. 0 


VN. B. Obſerve to keep them well 
covered with the ſyrup. 


No. 208. 
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No. 208. Orange Chips, Met. 


TAKE ſome Seville orange peels, 
cut a bung or piece of cork round, fo 
that it will go into the orange; with a 
ſharp pen- knife pare them round, which 
we call turning, and cut your chips 
about the third part of an inch long; 
and partly the ſame thickneſs ; put them 
into a pan of water, and boil them gen- 
tly over the fire one hour and a half; 
have another pan with ſyrup boiling; 
drain all the water from the chips, put 
them into the ſyrup and boil them for 
a quarter of an hour; then put them 
into a large earthen pan, or a ſmall tub, 
cover them, and let them ſtand till next 
day; then boil them again with the 
ſyrup a quarter of an hour ; put them 
into the tub again, repeat this for four 
or five times; then put them into a 
large pan, not into pots, cover them 
e well 
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well with a ſyrup, and keep them 


for uſe. 


No. 209. Lemon Chips, Wet. 


TA K E ſome fine lemon peels, pare 
off all the rind with a knife, cut it all 
into pieces if you can about a quarter 
of an inch wide; put them into a cab- 
bage net, and into a preſerving pan with 


water; boil them quite tender, then 


have another pan with ſyrup boiling, 


and when the chips are boiled cnough 


in the water, take them out of the net 


and put them into the boiling ſyrup. 
NM. B. Let them be well drained be- 
fore you put them into the ſyrup, and let 
them boil a quarter of an hour; then 
put them into a large earthen pan and 
let them ſtand till next day; then drain 
the ſyrup from them and boil it ten 
minutes, and pour it over them; cover 
| | them 
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them till the next day, then boil the 
chi ps and ſyrup together twenty minutes, 
and put them into the tub again; keep 
them covered with the ſyrup, and 
you think it is well ſoaked in * of 
boil them all together; put them into 
your tub, cover them well with ſyrup 


and keep them in the tub till you want 
to candy. 


No. 210. Lemon Peels, Vet. | 


Ta K E the largeſt and cleareſt lemon 
peels you can get; and throw into a large 
preſerving pan with water; let them 
boil till you find them quite ſoft and 
tender, then take them one at a time 
out of the water, and with a table ſpoon 
take all the pith out of the inſide clean 
from them; throw them into a tub of 
cold water as you do them; let them 
ſtand in the water four or five days 


then 
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then put your lemon peels. one within 
the other, and place them round a large 
deep tub; have a large preſerving pan 
oſſyrup boiling over the fire, pour ſome 
of the ſyrup over them, and cover the 
tub; let them ſtand two days and bore 
a hole at the bottom of the tub to let 
the ſyrup out; boil the ſyrup three or 
four minutes, pour it over the peels 
again and keep them always well co- 
vered with ſyrup : repeat boiling the 
ſyrup in this manner for eight or ten 
days; then keep them in the ſyrup in 
the tub till you want to candy them. 


No. 211. Pears, Mei. 


G E T ſome baking pears that are of 
a very hard nature, put the pears in a 
large preſerving pan with water; let 
them fimmer over the fire till you find 
them rather ſoft; take them out of the 
| boiling 


boiling water with a ſkimmer, and put 
them into a baſon with cold water; pare 
them in this manner, firſt cut off the 
end of the pear, then hold the ſtalk eꝶd 
in your hand, and bring your knife 
down the ſkin ſtraight, ſo as to make 
the ſkin come off in five pieces all round 
the pear ; throw them into another ba- 
ſon with cold water ; have the preſerving 
pan with the ſyrup in it, let the ſyrup 
boil ten minutes; then put the pears” 
in; but firſt drain the water well from 
them, let them boil in the ſyrup again 
about ten minutes, ſkim it with paper, 
boil them in the ſame manner fix days, 
draining the ſyrup off the paper every 
time till the ſyrup is of a fine thickneſs; 
let them remain in this ſyrup till you / 
want to candy them, 


No. 212 


176 THE COMPLETE 


No. 212. Green Orange Plumbs, Met. 


LI your plumbs be the foundeft 
and beſt you can get, prick them with a 
fork and put them into cold water ; 
have a very thin ſyrup, ſo thin as to be 
hardly ſweet ; ſcald them in it and let 
them have but one gentle boil ;- put 
them in an earthen pan, let them ſtand 
till the next day, then drain all the ſy- 
rup from them, boil and pour it over 
them ; repeat the ſame eight or nine 
days ſucceſſively, then let them have a 
gentle boil and put them into your pots, 
obſerve that your pots are not the leaſt 
damp ; put ſome apple jelly over them 
when cold ; let it be three days before 
you tie them up, and keep them and all 
other ſweetmeats in a dry place. 


No. 213. 
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No. 213. Mogul Plumbs, Met. 


T AK E the largeſt mogul plumbs 
you can get with clear ſkins, prick. them 
with a fork about ten or a dozen times 
moſtly about the ſtalk ; throw them 
into cold water, otherwiſe they will turn 
black where you have pricked them, 
put them over the fire juſt to ſcald them, 
have a pan half full of boiling ſyrup, 
drain all the plumbs from the water 
through a fieve and put them into the ſy- 
rup, do not put too many in, only juſt 
to cover the bottom of the pan ; boil 
the plumbs and the ſyrup ten minutes, 
then put them into a flat earthen pan 
and cover them with paper; the next 
day drain the ſyrup from them through 
a ſieve, let the ſyrup boil, put the 
plumbs in it and let them boil together; 
put them into the ſame pan and repeat 
the ſame five or ſix days; it is beſt to 

. M keep 
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keep theſe plumbs in a flat earthen pan 
till you want to dry any of them. 


No. 214. Pine Apples, Whole, Wet. 


'Ta K E the pine apple, chip off all 
the ſmall pieces of leaves from the bot- 
tom of every pine, take the- top and 
Nalk, and have a preſerving pan on the 
fire with water, and to every two quarts 
of water put half a pint of ſyrup to it, 
ſo as to make it very fine thin ſyrup, and 
only juſt ſweet ; be ſure that it boils 
before you put the pines in and let them 
fimmer an hour over the fire ; the next 
day let them boil gently another hour; 
take them off and cover them carefully, 
the next day let them boil gently about 
half an hour ; put more ſyrup as thick 
as you uſe to other fruits, the next day 
drain this ſyrup off and boil it, repeating 
the ſame en or eight days; then put 
them 
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them into an earthen pan, and cover 
them up very carefully from any duſt 
and be very careful that your pans are 
very dry. 


No. 215. A Small Yellow Plumb, Wt. 


L E T your plumbs be clear from 
ſpots, run a fork in once at each end 
and no more, you muſt not have the 
plumbs too ripe, put them in water as 
you prick chem; boil a pan of ſyrup 
ten minutes; drain all the water from 
the plumbs and put them in the ſyrup ; 
boil and ſkim them, repeat the ſame four 
or five days; then put them carefully 
into pots, mind you do not break theta 
for they are very tender, and take care 
your pots are very dry ; let them ſtand 
two days before you put them by; cut 
{ſmall pieces of writing paper, dip them 
in brandy and put it over your fruit in 

M 2 every 
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every pot, this ſhould be done to all 
fruits, it muſt be put cloſe that no air 
can get in, then another paper over 
that ; tie them up. 


No. 216. Strawberries, Whole, Net. 


O B SE RVE to get the ſtrawber- 
ries for this purpoſe in very fine dry 
weather, viz. that if it has not rained 
for three or four days, pick the largeſt 
and fineſt you can get ; put ſome ſyrup 
into a preſerving pan, boil it over a briſk 
fire for half an hour and put your ſtraw- 
berries in while it boils, do not put many 
into the pan, only one ſtrawberry deep; 
let them boil twenty minutes and take 
off all the ſcum with paper very careful- 
ly; if you find they are like to break 
take them off immediately and put them 
into your pots, when cold put apple 


jelly 
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jelly over, and be very careful that your 
pots are not the leaſt damp. 


No. 217. Apricot Chips, Wet. 


TA K E the chips that you cut off 
the apricots, and ſome powdered ſugar ; 
take a brown pan, lay a layer of chips 
and then a layer of ſugar over them, and 
ſo on till your pan is full; let them 
ſtand till the ſugar is all melted, boil 

them and put them into the pan again; 
boil them the next day, and ſo repeat 
the boiling them ten or eleven days ſuc- 
ceſſively; then have a proper ſyrup and 
put them in a brown pan till you want 
to dry them. | 


No. 218. Green Gages, Wei. 


LE T your green gages be very 
ſound, prick them with a fork fix or 
. M z {even 


, 
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ſe ven times or more about the ſtalks; 
put them into cold water, or elſe they 
will turn black; ſcald them, and have 
another preſerving pan with boiling ſy- 
rup; drain the water from the gages and 
put them into a deep earthen pan; place 
them regularly and pour your boiling 
ſyrup over them; let them ſtand till 
next day, then drain all the ſyrup fm 
them; boil it again, and put it over 
them; repeat ſo for jeven or eight days, 
then take another flat earthen pan, drain 
the ſyrup from them, place your gages 
in this pan; boil ſome freſh ſyrup for 
half an hour and pour it over them, co- 
ver them up till you want them; you 
may put ſome into pots if you like. 


DRIED 
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3 
DRIED FRUITS, 


No. 219. Damſons, Dried. 


Ta K E damfons that you have pre- 
ſerved, drain all the ſyrup from them, 
cover the bottoms of the ſieves and put 
them in your ſtoves which muſt be hot, 
change the ſieves every day till they are 
dry, and as you change the ſieves turn 
your damſons, and when they are not 
ſticky nor likely to give, take them out 
and paper a box and put them in, and 
lay a paper between every layer of 
damſons. 


4 No. 220. 
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No. 220, Mogul Plumbs, Dried. 


Ta K E mogul plumbs that you 
have preſerved, drain alt the ſyrup from 
them, waſh them in a baſon of water and 
lay them on a fieve ; put them into the 
ſtove which muſt be pretty hot, turn 
them next day on another ſieve, and let 
them ſtand in the ſtove two or three 
days; then put them in your box pa- 
pered, and lay a ſheet of paper between 
every layer of plumbs. 


No. 221, Green Orange Plumbs, Dried. 


TI K E green orange plumbs that 
you have preſerved, drain all the ſyrup 
from them, waſh them in a baſon of 
water, put them on ſieves and into the 
ſtove; change the ſieves and turn them 
every day on clean ſieves; put them in 
your 
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your box, and uſe the ſame care and 
method as before directed. 


No. 222. Green Gages, Dried 


TA K E preſerved green gages, put 
them over the fire to warm, drain all 
the ſyrup from them, put them on the 
ſieves and into the ſtove; change them 
evety day and turn them, elſe they will 
ſtick ; let them be in three days, and 


then put them in the boxes as before 
directed. | 


No. 223. Pears Candied, or Dried. 


14 K E the pears out of the ſyrup, 
and put them on wires or a large ſieve, 
drain all the ſyrup from them, waſh 
them in warm water to get the ſyrup off 
them, drain them quite dry; then bave 
a pan of ſyrup on the fire a boiling, and 

: let 
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let it boil till it comes to blow, take the 
pan off the fire, and take a ſpoon and 
rub it on the ſides of the pan till you ſee 
it turn white; then put your pears in 
and take them out, put them on a wire, 
and let them ſtand till cold, then put 
them in your box. 


No. 224. Cherries, Sweet, Dried. 


Ta K E your cherries and ſyrup, warm 
them over the fire, drain all the ſyrup 
from them, put them on the back of the 
fieves juſt to cover the bottoms ;. put 
them into the ſtove the next day, change 
the fieve, put them in the ſtove again 
and let them ſtand three or four days in 
the ſtave; let them be well dried before 
you put them in your boxes, for if they 
are not they will grow ſour and be full 
of maggots; paper them as before 
directed. 


No. 225. 
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No. 225. Cherries, not Swat, Dried. 


TA K E the cherries that you preſer- 
ved not ſweet, warm them, put them on 
your ſieves and let all the juice run from 
them; then while hot put them on the 
fieves, change them every day and let 
them be in the ſtove four or five days, 
afterwards move them about in the ſieves 
till they are thoroughly dry, then paper 
your boxes as before directet. 


No. 226. Apricot Chips, Dried, 


Ta K E your apricot chips, put them 
over the fire to be warm and drain all 
the ſyrup from them ; then make the 
chips the ſize you pleaſe, put them on 
the fieve as you make them, duſt ſome 
ſugar over them through a bag, and put 
them in the ſtove; let them be there 
two days, changing the ſieves once or 
they 
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they will ſtick ; when dry, paper and 
put them into your boxes. 


No. 227. Orange or Lemon Chips, 
Candied or Dried. 


Ta K E your preſerved orange or le- 
mon chips, waſh them from the ſyrup 
with warm water, and the ſyrup you drain 
from them boil till it comes to blow ; 
put the chips in and rub the ſugar at 
the fides with the ſpoon all round till 
you ſee the ſyrup all candy ; then take 
the chips out with two forks, and put 
them on a wire for the ſugar to drain 
off; let them ſtand till cold, and then 
put them in your boxes as before, 


No. 228. Angelica Knots, Dried. 


a K E ſtalks of preſerved angelica, 


take them.out of your pan, waſh all the 
ſyrup 
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ſyrup from them with warm water, cut 
them in ſlips about a quarter of an inch 
long, and the length of the angelica 
when firſt preſerved; double them into 
whatever form you like, and if you can, 
tie them up in the form of a true lover's 
knot; put them on ſieves and into the 
ſtove, let them ſtand till they are quite 
dry and ready to be candied. 


No. 229. Barberries in Bunchbes, Dried. 


1 K E ſome preſerved barberry 
bunches, put them over the fire to warm, 
then on a fieve, let all the ſyrup drain 
well from them, then have your ſieves 
ready and put them on; duſt ſome 
powdered: ſugar over them through a 
bag; put them in the ſtove and let them 
remain there till they are quite dry, 
changing your fieves and turning the 
bunches ; they muſt ſtand in the ſtove 


four 
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four days; paper your box and put 
them in as before directed. 

N. B. The above method, does for 
Currants. 


No. 230. Lemon Peels, Candied 
or Dried. 


Ta K E ſome preſerved lemon peels, 
-waſh them in warm water and put them 
on a ſieve to drain; boil ſome ſyrup on 
the fire till it comes to blow, and put 
your peels in; as ſoon as they are 
eovered with ſugar take them out again, 
put them on wires for all the ſugar to 
drop through; then let them ſtand till 
cold and put them in your boxes. 

N. B. Do orange peel in the ſame 
manner. 


No. 231. 
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No. 231. Cucumbert, Dried. 


TA K E ſome preſerved cucumbers, 
waſh all the ſyrup from them, put them 
on your ſieves to drain, then into your 
ſtove to dry, one day is enough for them 
to dry; afterwards put them in your 
boxes as before directed. : 


No. 232. Green Apricots, Dried. 


TA K E ſome preſerved green apri- 
cots, waſh them in a little warm water, 
put them on your ſieves into a hot ſtove, 
changing your ſteves every day; let 
them remain two or three days in the 
Kove until they are well dried, then put 
them into your boxes papered, and cover 
them as before directed. | 


No. 23 Jo 
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Ne o. 233. Apricots full -Grown, Dried. 


TI K E your apricots full grown 
that you have preſerved whole, or thoſe 
in halves; waſh them in warm water, 
put them on ſieves regularly, not to let 
them touch one another ; put them into 
a hot ſtove for two or three days, chang- 
ing the fieves every day ; when dry put 
them into your boxes. 


No. 234. Grapes in Bunches, Dried. 
Ta K E ſome preſerved grapes, waſh 


them with warm water, put them on 
your ſieves, and into a hot ſtove, keep 
turning of them every day, changing 
your fieves ; when well dried put them. 
into your boxes, 
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No. 235. Pine Apple Chips, Dried. 


Ta K E your ſlices of pine apples 

that you have in ſyrup, and waſh them 
in warm water, then put them on your 
fieves in ſuch a manner that they do not 
touch each other, then take ſome fine 
powdered ſugar, put it into a fine linen 
bag and juſt ſhake it over them ; keep 
turning of them every day for three or 
four days in a hot ſtove; when dry 
put them into your papered box with 
writing paper between every layer. 


No. 236. Cedraties, M pole, or in Quarters, 
Dried. 


Ta K E your preſerved cedraties ei- 
ther whole or in quarters, waſh them in 
a little warm water; boil ſome ſyrup in 
another pan till it comes to a blow ; take 
N a large 
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a large ſpoon and rub it well to the 
ſides of the pan till it comes white; dip 
your cedraties in, take them out and put 
them on your wires over another pan; 
let them drain well, then put them into 
a hot ſtove on the wires for one day, till 
the candy dries all round them ; when 


well dried put them into your boxes as 
before directed, 


No. 237. Paſie Knots, Red or White. 


Pa R E ſome large apples, and cut 
them into a preſerving pan, with juſt 
water enough to come up to the top of 
the apples ; let them boil till they come 
to marmalade, then paſs it through a 
ſie ve into a flat brown pan; take ſome 
cochineal and mix it with the apples to 
make them a fine colour; have another 
preſerving pan with as much ſyrup in it 

as 


* 
_ 1 nt. ac 
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as you have got apples, and boil the 
ſyrup until it comes to blow; take the 
ſyrup off the fire and mix the apples 
with it in the pan; have ſheets or plates 
made of pewter, about a foot and a half 
long and about ten inches wide, with 
edges turned about the eighth: part of 
an inch to prevent the paſte from falling 
or running off; cover your plates with 
your paſte and put it into your ſtove, 
which muſt be hot; let them remain till 
next day, then take another pewter ſheet - 
and with a knife cut the paſte round the 
edges, and acroſs the plates ſcores about 
a quarter of an inch wide; then pull it 
off, and if it comes off eaſy it is dried 
enough ; when you have got it off in 
long ſtrings, try to make them into knots 
according to your fancy ; put them on 
the other plate, then into the ſtove, and 
let them ſtand in the ſtove two days; 

N 2 then 


| 

| 

} 

4 

11 

4 
4 

" 

* 
: 
. 
16 
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then take them out; when they are cold 


put them into papered boxes, and let 
them remain there until you want to 


candy them. 


ALMONDS, the way to 
blanch — Page 32 
—— burnt, red 67 
— — burnt, white 68 
Almond paſte 71 


fagots 40 
cake, a {mall fine 45 

B 
Biscvirs, fine Savoy 
— fine ſpunge 3 
- —— orange heart 1 


N 3 Biſcuits, 


198 I'N-D' FE x. 
Biſcuits, Naples Hor Re LS i 
— — yin - -  - 7 
— robe de chambre 9g 
common Savoy 10 
_ ſweatmeat - II 
— monkey - - 12 
_ ſpice - - 13 
— toad in a hole 14 
—— 'millefruit - - 15 
—— maſapan - - 16 
— judges = | = _» 18 
- — Yarmouth - - 21 
——- king's - . 22 
— chocolate - - 22 
— — Italian water - = 23 
— lemon - — 31 
ratafie - - 35 
— orange - - 36 
— filbert - 3323 % Ry 
piſtachio nuts - 38 
— — orange flower - 39 
freſh apricot 432. 


Biſcuits, 
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Biſcuits, freſh barberry Page 43 
- freſh damfon, or refined 


cheeſe 8 44 


Blomonge - - - 82 


C 
Cakes, Queen OF ATI. 19 


- Water, with carraway 


ſeeds - - - 25 

— fine Shrewſbury 39 

- —- fine ginger - 41 
— - raſberry 1 tom 90 


- Seville orange paſte 91 
- a ſmall fine almond 45 
— a large rich two guinea 46 


— — a {mall rich feed 47 
- -- a ſmall rich plumb 48 
Comfits, carraway of all forts 95 

cardamom Wo, 96 
Crocont, carimel - 97 


6 D RO PS, bergamot Page 54 
— — black currant - 55 
— chocolate - 56 

— — damſon — 57 
—— - Seville orange - 58 
— — lemon 3 
— —— orange 1 
— —— peppermint * = 60 
— — violet 61 

— barley ſugar - 61 
DRIED FRUITS. 
Dk&ziep damſons 183 
Dried, mogul plumbs - 184 
green orange plumbs 184 
— green gages ROY 185 
—— pears, or candied © = 185 
cherries, ſweet 186 


E ND E 2 
Dried, cherries, not ſweet Page 
apricot chips = -= 
orange or lemon chips 
angelica knots - 


[11] 


barberrics in bunches 
—— lemon peels, or candied 
cucumbers = - 
—— green apricots 7 


—— apricots full grown 
— grapes in bunches = 
—— pine apple chips - 


— cedraties, whole, or in quar- 


ters - * 
— —— paſte knots, red or white 


E 
Essxxcr, cedraty += 
- —— lemon - 
— - orange - 
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187 
187 


188 


188 
189 


190 


191 


191 
19% 
192 


193 


193 
194 


102 


103 


103 


FAG OTS, 
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| J. 
Þ a 
F AGOTS, fine almond Page 40 
Floating iſland - - 9 
Filberts, burnt, white 69 | 
| ] 
J 
J UMBLES, Seville orange 66 
Jelly, currant, red and white 77 
— raſberry, for ices - 77 
— apple - - - 78 
—— hartſhorn - - 79 
— Calves foot = - 80 
— black currant - 82 


—— gooſberry — - — 83 
Jam, raſperrx - - - 84 


— apmcot  -,, - = 85 
— ſtrawberry —& - - 86 


——— barberry * - 87 
1 Jelly, 


— coffee „„ 
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Jam, peach - — Page 88 
— black plumb + 89 
I 1 
0 501 71 
Ic EING, for a rich cake too 
Ice cream, barberry - - 112 
— — Taſberry - 113 
— - ſtrawberry - 114 
— — apricot - II 
_ - pine apple . is 
— ct 7 
— — piſtachio - 116 
— biſcuit F 
— plain en 117 
— — brown bread 118 
—— - royal - 118 
— gingerr 119 
_ - freſh ſtrawberry 119 
— freſh raſberrx 120 
— — freſh apricoat 120 
| 120 
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Ice cream, chocolate Page 121 
— Seville orange 122 

lemon - - 122 
— — China orange 122 
—— burnt filbert 123 
— burnt — — 1 23 
— millefruit — 124 
— — freſh currant - 124 
_ - cedraty - 125 
— - burnt almonds — 125 
= Parmaſan cheeſe 125 
— — damſon 126 
—— prunello - 126 
— — peach - - 127 
— — black currant 127 
m— chr - - 127 

L 

LEMONAPp ERBE r04 
Orangeade = - - 104 


\ 
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M 
Maccaroons, French 
Page 33 
- Engliſh 34 
Merings, i in the form afs eggs 69 
Millefruit, rock candy —— 9 
Nu T 8, fine ſweatmeat ginger- 
bread 27 
bp 0 6 


8 PRAW - 


66 INDEX 


# 
* % Lo I... * 7 
1 
, P * * 
7 10 


PRAWLON Gs, lemon Page 62 
— | — orange 63 
— — piſtachio, red 64 
— ̃ — . piſtachio, 
white - - «7 68 
— — — rt fi 
bert, red = = 64 
— —— orange 


flower — - | 4 0 
Paſte, almond — f 2 71 
— orgeat - - - 72 


To PRESERVE FRUITS 
IN BRANDY. 


PrxrEsSERVED apricors in 
brandy - — 140 
Preſerved peaches ditto - 141 


— — morella cherries ditto 142 
| Preſerved 
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Preſerved mogul plumbe in brandy 


Page 143 

———— green gages ditto 143 
green orange plumbs NE 
—́ — grapes ditto -... 104 


To PRESERVE SWEET. 
MEATS, WET. 


To preſerve green apricots, wet 145 
To preſerve apricots ripe, ditto 147 
— — pine apple chips, ditto 148 
_ — angelica, ditto T50 
— barberries in ſprigs, do. 151 
- — Taſberries whole, ditto 152 
— currants in bunches, ; 
whole, ditto - - 153 
— cedraties, whole, ditto; 154 
— Cherries, ſweet, in ſyrup 155 

— cherries, not We 3238 
wet or dtey = - = 
— 
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To preſerve cucumbers and girkins, wet 


Page 
comport golden pip- 
pins, ditto - - 
comport French pears, 

white, ditto - - 
— — com port French pears, 
red, ditto - - 
— — damſons whole, ditto 
= - grapes in bunches, do. 
gooſberries in the 
form of hops, ditto + 
— — green gooſberries, do. 
| — lemons whole, wet 
— — Seville orange, ditto 
— orange peels, ditto 
orange chips, ditto 
- lemon chips, ditto 
— — lemon peels, ditto 
— ——— pears, ditto - 


9 


1 


ditto - - - 


— green orange plumbs, 


158 


159 


163 


161 
161 
162 


163 
165 
166 
168 
169 
171 
172 
173 
174 


176 
To 
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To preſerve mogul plumbs, wet Page 177 
——— pine apples whole, do. 178 

— a ſmall yellow plumb, do. 179 | 
| ſtrawberries whole, do. 180 
—— — apricot chips, ditto 181 
— green gages, ditto 181 


mw | R 
Rusks, French -. 26 


« % S 
Sy RUP, orgeat += - 73 
———— lemon - - 73 


— orange - 4 
— — Seville orange 75 
pine apple - 76 

—— capillaire — 76 
Sugar, rock, of all colours - 93 
—— barley 1 94 
— to clarify for ſweetmeats 101 


0 UR 
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IT 
Tuxru LONGS, fine, for break- 
faſt - - Page 29 
Trifle, a whip for - - 98 
W 
W AF ERS, lemon 50 
— barberrx 51 
— - orange — - 
| —- bergamot 52 
— - violet - 53 
— peppermint- 54 
Water, currant, made of jelly 105 
Water, freſh currant 105 
—— cedraty - - 106 
— raſberry, of jam = 106 
—— —- freſh raſberry "_— 
—— bergamot = - 107 


Water, 
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Water, apricot᷑ 


— — ſtrawberry, of jam 


—— ——- freſh ſtrawberry 
—- barberry 


—— peach 


— pear * 


—— cherry 


Water ice, barberry 


raſberry 


— 


ſtrawberry 


— 


— apricot 


— 


pine apple 


— chocolate 


lemon 


punch 


— peach 


— Currant 


— damſon 


Seville orange 
china orange 


freſh currant 
freſh raſberry 


Page 108 
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Water ice, prunellso Page 
— black currant - 
— grape - - 
— cherry - - 
———— pear - - 


 millefruit <= - 

— bergamot =» 

_ cedraty Yn 

2 - freſh ſtrawberrx 

Whip ſyllabub, everlaſting, to 2275 
in glaſſes 


THE END. 
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134 
135 
135 
136 
136 
137 
138 
138 
139 


98 


